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At Borden’s new dairy 
CENTRAL CONTROLS SIMPLIFY OPERATION 


of pumping from 7 tanks 
to 7 fillers in plant 

that has 4 automatic CIP 
systems........page 36 
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Don’t bug 
me, boy! 


“Development 
of vegetable va- 
rieties with in- 
sect resistance 
has not been 

a é 3 Pee . given the atten- 
tae e ‘a ; : ’ tion that some 
of our field crops 
have received,” 
points out Dr. 
Marion W. Par- 
ker, director of 
the Crops Re- 
search Division 
of the USDA’s 
Agricultural Re- 
search Service. 
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OF FOOD PRODUCTS attention needs onion i 
to be given to processo 
the development their p 
of built-in in- home, 
Valley Fresh Sweet Dairy Whey, an excitingly different dairy ingredient, con- sect resistance.” emancip 
tributes to the taste, texture, shelf life and finished color of almost every known 
food product. And as others have found out...formula costs decrease. B oo 
This pure 100%, high quality, dairy ingredient goes into solution instantly Dr. Ar 
and uniformly. Pound for pound, it provides a higher content of lactose (milk For dent of ( 
sugar) and lactalbumin protein than any other natural fraction of milk. Use more information solidated 
Valley Fresh Sweet Dairy Whey to improve all your products, whether wrapped, tare 0s od — 
canned, boxed or in a jar. ae WESTERN ger intannsedion in Califo: 
Valley Fresh Sweet. Dairy Whey offers you this important extra: technical CONDENSING pussies Yast pea. of such 
knowledge. At your disposal are the skill and experience of the world’s largest methods 
whey products manufacturer. COMPANY ( onion pie 
Get the facts on Valley Fresh Sweet Dairy Whey today. For technical Appleton, Wisconsin tunnel-d 
bulletins and information on other Western food ingredients, write Technical ial tiie Peaiienen of 


Service, Department 17G Quality Milk Products 
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Cranberries’ sour note 
is cherries’ jubilee 


During the past Thanks- 
giving-Christmas holiday sea- 
son — with an unexpected 
assist from HEW Secretary 
Flemming’s press conference— 
cherries blossomed as a saucy 
rival of cranberries. 

Quick to capitalize on the 
cranberry ferment, alert cher- 
ry packers found the situation 


Jim eg Ore 


ripe to promote both frozen 
cherry sauce and a new cherry 
juice. Frozen cherry prospects 
may become even hotter as 
intensified national advertising 
talks cold turkey to the house- 
wife on uses for frozen cherry 
sauce. 


Onions and 
automation 


While Americans are con- 
suming more onions than ever 
— 2% billion lb, or 14.29 Ib 
per capita in 1959 — the raw 
onion itself is vanishing. Few 
processors use raw onions in 
their products, and, in the 
home, the housewife is fairly 
emancipated from peeling, cor- 
ing, slicing, chopping and 
mincing. 

Behind it all, according to 
Dr. Arthur N. Prater, presi- 
dent of Gentry, a Div. of Con- 
solidated Foods, are expansion 
of facilities of America’s onion 
dehydration industry, centered 
in California, and development 
of such improved processing 
methods as dehydration of 
onion pieces by the so-called 
tunnel-drying method. 
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RITTER 


PEACH FLAVOR 


Ritter Peach Flavors in 2 delicious for 


any 
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Samples on request 


Le ah 


GENERAL OFFICES: 


Veni 


4001 Goodwin Ave., Los Angeles 39, C: 
Plants in Los Angeles, Chicago, IIl., 
and Anaheim, Calif 
Ritter International 
BRANCHES THROUGHOUT THE WORLD 
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FOAMGLAS* works for 
ECKRICH MEATS 





EVIDENCE: Back in 1952, Peter Eckrich & Sons, 
Inc., Ft. Wayne meat specialty manufacturers, picked 
FOAMGLAS to form insulation envelopes around six 
coolers. They wanted to insure constant temperature 
and humidity control while providing extra structural 
benefits beneath the wearing floors. Their report: eight 
years of reliable temperature control with no noticeable 
increase in refrigeration load; full humidity control with- 
out separate vapor seals. FOAMGLAS forms a natural vapor 







barrier; sufficient compressive strength in FOAMGLAS 
floor insulation to withstand constant heavy equipment 
and traffic loads; no loss of insulation performance. 

New installations for Eckrich have just recently been 
completed . . . all insulated with FOAMGLAS. 

For the full story on this installation, write for a copy of 
our Eckrich Case Study Report and our Low Temper- 
ature Insulation Catalog. Pittsburgh Corning Corp., 
Dept. FP-70, One Gateway Center, Pittsburgh 22, Pa. 


Pittsburgh Corning makes available a complete line of insulation accessories for use with FOAMGLAS. 
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8:2 over the editor's 
shoulder 


Are you up to date 
on CIP developments? 


Tremendous possibilities 
for simple, more effective 
processing appeared two 
years ago. At that time 
remote-controlled sanitary 
valves became practical. 


Foop Processinc has been 
keeping you informed not 
only of indirect improvements 
in such systems but also on 
their use. 


In April 1959, we presented 
a first-hand report on how 
various engineering 
difficulties were overcome 
in adapting these valves to 
an automatic CIP system at 
Grocer’s Dairy Company. 


Last month we explained in 
detail the application of 
timer and other components 
to an automated system at 
Baker Laboratories, Inc. 


This month, the latest 
refinements, such as 
pulsating valves, are 
discussed in an article on 
Borden’s new plant. This 
article begins on page 32. 


One advantage of automated 
CIP systems that deserves 
more emphasis is the 
elevation of skill required 

by cleaning labor. Obviously 
more consistent and better 
cleaning and sanitizing 
results when it is in the 
hands of technicians. 


For detailed description of 
other advantages, you are 
referred to these articles. 


ASSOCIATE EDITOR 
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When you need iT ina hurry... 


-»-a phone call to your Rex Distributor solves your problem. If he 
hasn’t got IT in stock (incredible), he can get IT within 24 hours 
from the nearby Rex CHAIN Belt warehouse. Protect your temper 
---your fingernails...your production schedules...by turning your 
problems over to your dependable Rex Distributor. 

IT (freely translated) means Rex TableTop, PlateTop, Case Con- 
veyor, Roller and Chabelco Steel Chains and Sprockets. CHAIN 
Belt Company, 4699 W. Greenfield Ave., Milwaukee 1, Wisconsin. 
In Canada: CHAIN Belt (Canada) Ltd., 1181 Sheppard Ave., East, 
Toronto. CHAIN BELT COMPANY 
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ABSORBS AND 


ENHANCES FLAVOR For a Multitude of Food and - 


Pharmaceutical Applications 

"FOR FERMENTATION EFFiELS 
wnerocone ee AC TOSE 

S the versatile ingredient 


UNMATCHED | aga es ame aad 
es, lactose is versatile and unique. 
EXCIPIENT An ideal ingredient for food and pharma- 
ceutical products that require a carbohy- 
, drate which is not overpoweringly sweet. 
BUILDS UP SOLIDS Lactose actually enhances flavor . . . and 
IN SKIM MILK here is a carbohydrate which will not 
cause your product to cake or lump. There 
are many places today for economical lac- 


SPECIFIC tose in your product plans. 
CARBOHYDRATE NUTRIENT Available in a variety of granulations 


to suit your needs. Contact us today. Write 
Dept. FP-760. 
BLAND, 


LOW-COST FILLER | Gierricce anseiunele 


Norwich, N. Y. 
TENDERIZES A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


BAKE GOODS 
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_ PACKAGING 


... Of all types specially processed 
Tol am alee colole Mall tia] 


AGAR . . . for emulsions in cake 
mixes and ices; certain cheeses; cus- 
tards; packing meats and fish and 
fowl, stabilizing sherbets; confec- 
ler. around and tionery. 
whote Spices, 
cheese, insecticides, drugs, 
flour blends, cleansers, 
small hard candies, salts 
and season » milk 
powder, chemicals, etc. 
Flexible i Ye ox.- 
1 ib. P s filling 2 at 
bulk and 


LOCUST BEAN .. . prevents water 
leakage in food pastes, cream c 
processed cheese spreads; used in 
combination with starches to in- 
crease swelling properties; in ice 
cream and bakery stabilizers. 





TRAGACANTH . . . used as a sus- 
= agent with an extremely 
ong shelf life. For ice cream, can- 
dies, syrups, jellies, salad i 
sauces, flavor emulsions, egg substi- 
tute preparations. 


$ 
090008006008 SO8OOOSOOOSOOOOHSCEOEEEEE 


leg No. de- 
scribing thise 
and othere 


For more information on these and 
other water soluble gums that Meer 
Corporation has assembled, handled 
and distributed since 1926, write for 
descriptive technical bulletin. 


@ more accurate production compared 
@to weighers, augers or volumetrics. 
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YOUR 
CHICKEN DINNER 
AND 


<ERICK 


MARK® 


REFRIGERATION 


e From the farm to your fork, the chicken that’s served to your 
family has been kept fresh by refrigeration. 

The Frick Company, pioneers in refrigeration, has developed an 
economical process that is years ahead of other methods of chilling 
freshly killed birds. Using a continuous flow of cold water instead 
of costly ice, the Frick system cools the birds to 36 or 37 degrees— 
not just the minimum requirement of 40—thereby preserving 
freshness and locking in flavor. 

Frick’s ability to design and install quality refrigeration for processing, 
packaging and wanes foods of all types is recognized by engineers 
throughout the world. 

No matter what your refrigeration or air conditioning problem is. . . 
for beans or beer, poultry or peaches, pharmaceuticals or farm-fresh 
apples . . . Frick often dependability. 

If your business requires refrigeration or air conditioning in any 
phase of its operation, a Frick engineer will be happy to discuss it 
with you at no obligation. 


FRICK COMPANY, Waynesboro, Pennsylvania 





e Here’s a Frick Counter-Flow-Continuous (“‘C-F-C’’) Poultry Chiller, one of four in 
operation at Holly Farms Poultry Processing Plant, Wilkesboro, North Carolina. 


The continuous flow of water passes efi only once, with no recirculation, and the 


chiller operates continuously instead of in batches. 


Savings up to 4c per pound are realized by using the Frick ‘‘C-F-C’’ chiller when com- 
o to the use of ice. Figure the money saved at Holly Farms, which processes 9,600 
irds an hour, using Frick refrigeration equipment exclusively. 


7699 on Reader Service Slip. 








— — 
— 
_ 
0 _— —< 
- 
~ 
~ 
~ 









instant soft-drink mix with 
vitamin C added is being intro- 
duced in the New York, Syracuse 
and Denver markets by Perkins 


Saran-wax 
‘sandwich’... 


. . . protects 13'/%4-0z blocks 
of Gail Borden Signature 
Quality cheddar cheese in 
medium sharp, sharp and ex- 
tra sharp varieties. Consisting 
of two layers of Dow's Saran 
Wrap, with a coating of wax 
between, the packaging al- 
lows easy slicing without re- 
moving wrapper, which con- 
tinues to provide complete 
product protection. 

Supplier: Printon Corp., 308 
E. 23rd St., New York, N.Y. 
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,PRODUCTS 
PACKAGES 


New ‘twist’... 


Division of General Foods Corp. 
Flavors are orange, lemon, grape 
and cherry, available in seven-oz 
and 14-oz jars. 





Making paper work... 


. as packaging material for a 
variety of hygroscopic food prod- 
ucts is one of newest applications 
for Du Pont’s ‘’K’’ cellophane. 
““K’'-cellophane-lined paper bags 
used by The Pillsbury Company for 
full line of institutional flour mixes 
reportedly have reduced bag cost, 
increased shelf life, shown good 
stability in cold weather and ade- 
quate water vapor and grease re- 
sistance. 
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Cool for cookouts... 


: two-qt foil-paperboard lam- 
inated cold pack keeps Piel Broth- 
ers beer cold for several hours at 
beach, during cookouts, picnics. 
Package’s advantages stem from 
aluminum foil’s excellent insula- 
tion qualities and its ability to re- 
tlect outside radiant heat. 

Supplier: Reynolds Metals Com- 
pany, Richmond 18, Va. 
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Crisp and colorful... 


. . . photo images now can be pre- 
cision-printed on corrugated con- 
tainers at high speed — opening 
new merchandising possibilties for 
this packaging medium. New “’Fib- 
er-Mate’’ synthetic rubber photo- 
graphic plate, developed and pat- 
ented by James J. Matthews Co., 
Pittsburgh, permits almost 100 per 
cent release of printing inks — 
allowing reduced ink volume in 
producing precise reproductions at 
high speed. First broad application 
of process is development of entire 
new family of packages for Wil- 
son Sporting Goods Company to 
help introduce its new ‘famous 
player’ sports gift packs. 

Supplier: Packaging Corpora- 
tion of America, 1632 Chicago 
Ave., Evanston, Ill. 
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|) Transparent 
temptation... 


. to buy is crystal-clear reason for outstanding expansion into glass 
packaging of several instant food products. Among examples cited by 
Owens-Illinois, 14th & Adams Sts., Toledo 1, Ohio, are mushrooms, today 
packed in glass by approximately nine packers (upper photo) vs only one 
in mid-1958. As for instant minced onion (lower photo) a survey con- 
ducted in five metropolitan centers showed that 85 per cent of housewives 
preferred glass as the container. Main reasons are that they can see the 
contents and how much is left, and are able to reseal tightly. 
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Save up to % on the cost of your next 
conveyor...new handbook shows how 


Tells how to cut planning 
and installation costs with 
pre-engineered, ready-built 
conveyor components for 
immediate or future 
handling needs 


Install a conveyor system to meet your 
specific materials handling needs to- 
day ... tomorrow... or in years to 
come. Using Standard’s Handidrive 
handbook, simply order pre-engineered, 
prebuilt interchangeable conveyor com- 
ponents to which additions or altera- 
tions can be made as required. 
“Do-it-yourself” buyer-users will 
find Handidrive assembly is fast, easy. 
The pre-engineered stock units in- 
clude: roller conveyors (either gravity 
push-along or live roller type), inclined 
belt conveyors, drive units, intermedi- 
ate sections, curved sections, supports, 
hangers and other miscellaneous items. 
Lower initial cost — you buy only 
what you need — is only one of many 
Handidrive “off-the-shelf” benefits. The 


STANDARD 


GRAVITY & POWER CONVEYORS 
Sales and Service in Principal Cities 


OVER SO YEARS 
of conveyor experience 


Handidrive handbook gives full de- 
tails! Get your copy now ... free of 
charge, of course. 


3 plans to help you select and 
order simplified HANDIDRIVE 
pre-engineered units 


“Do-It-Yourself” Plan — Determine 
your conveyor requirements, then se- 
lect stock units from Handidrive hand- 
book. 


“Recommendations-Requested”’ Plan — 
On your request, a Standard specialist 
will advise you on installation of a 
custom-tailored Handidrive conveyor 


**Leave-It-All-To-Standard’’ Plan — 
Standard’s staff of experienced engi- 
neers will work out your 2 

handling problems of 

a more complex nature. 


— oe ee ee oe oe oe ee es ee ee 


STANDARD CONVEYOR CO. 
North St. Paul 9, Minn., Dept. Q-7 


Please send me a free copy 
of your new Handidrive handbook. 
SII ccdionss.cisty- sotcnunevntccapeseessbosseulaubialonneeastbetbatenialins 


Company. 


Address. 


Se eee ee ee eee es = od 
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SG] conventions 
a and exhibits 


July 25-27. American Oil 
Chemists’ Society, 1960 short 
course on edible fats, Gar- 
ner Hall, University of Illi- 
nois, Urbana. 










































Aug. 8-12. Gordon Research 
Conferences, Food and Nu- 
trition, Colby Junior Col- 
lege, New London, N.H. 


Sept. 1-7. International Union 
of Nutritional Sciences, 
Fifth International Congress 
on Nutrition, Sheraton-Park 
and Shoreham hotels, Wash- 
ington, D.C. 


Sept. 11-16. American Chemi- 
cal Society, 138th national 
meeting, New York, N.Y. 


Sept. 20-21. Research and De- 
velopment Associates, Mili- 
tary-Industry Conference on 
freeze drying and other de- 
hydration methods of food 
preservation, Stock Yard 
Inn, Chicago. 


Oct. 17-21. National Safety 
Council, 48th annual Na- 
tional Safety Congress, Con- 
rad Hilton, Pick-Congress, 
Sheraton Towers, Morrison 
and LaSalle hotels, Chicago. 


Oct. 24-27. Institute of Sani- 
tation Management, Annual 
Sanitation Maintenance 
Conference & Show, Shera- 
ton-Cadillac Hotel, Detroit, 
Michigan. 


Oct. 26-29. International Assn. 
of Milk and Food Sanitari- 
ans, annual meeting, Hotel 
Morrison, Chicago. 


Oct. 31-Nov. 5. Dairy Indus- 
' tries Supply Assn., 22nd 
Dairy Industries Exposition, 
International Amphitheatre, 
Chicago. 


Nov. 1-3. The Material Han- 
dling Institute’s Central 
States Show, Kentucky Fair 
and Exposition Center, 
Louisville, Ky. 


Nov. 14-17. American Bottlers 
of Carbonated Beverages, 
42nd convention and con- 
current 1960 International 
Soft Drink Exposition, Cobo 
Hall, Detroit. 
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How to get dry steam, automatic temperature 
control, and rapid heat-up in processing food 


How to ith - aveem in conditioning grain 


Slugs of condensate and 
wet steam need not disturh 
the processing of grain. 
This problem may be 
caused by manual opera- 
tion of valves, which makes 
it difficult to control the 
steam’s moisture content. It 
was solved at Gwinn Bros. 
& Co., Huntington, W. Va., 
with a system of traps and 
valves which featured a 
Sarco Thermo-Dynamic 
steam trap, Type TD-50. 
Moisture control is now fully automatic, product is 
more uniform, and the operator is now free to perform 
more useful work. 





Gwinn’s solution: Sarco Thermo 
Dynamic Steam Trap on grain con- 
ditioning unit. 


How to control jacketed kettle temperature 


automatically and economically 


Manual temperature r.. 
control of steam jacketed 
kettles is uncertain and 
frustrating. Install self- 
powered automaticSarco 
temperature controls 
which are inexpensive, 
simple, dependable, ac- 
curate and save steam. 
They are easy to install 
on any equipment, with- 
out complicated gadgets 
that require specialized maintenance. Self-contained, 
with no exposed mechanism, they are not affected by 
cross-ambient. temperature or bulb elevation. 





Sarco self-powered temperature control 
also cuts down steam waste on kettles. 


Get rapid heat-up, maintain cooking schedules 
—with proper steam trapping. 


When cooking schedules aren’t being met, and parts 
of the steam jacket fail to heat, examine your trapping 
system. Investigation usually shows condensate and air 
are not being adequately discharged. The problem was 
solved at F. and F. Laboratories, Chicago, IIl., by equip- 
ping each kettle with a %” Sarco TD-50 Steam Trap, 



















installed close to the con- 
densate outlet. In addition, 
the jacket of each kettle 
was vented by a %” Sarco 
Thermostatic Air Vent. 
Now not only is heat-up 
rapid, but operating cycle 
is on schedule, and the 
TD-50’s haven’t even re- 
quired cleaning in three 
years of operation. 


Complicated connections and check 
valves are eliminated on F. & F.’s Kettle. 
Note simple piping of steam trap and vent. 





Rapid discharge of condensate guarantees dry 
steam for special pasteurizing problem 


THE wo 


Diagram illustrates 
actual hook-up of 
pasteurizin vat 


equipment, with TD- 
50 steam trap. 





Michigan State law requires that air and foam in the 
space between milk level and pasteurizer vat cover 
be heated to at least the temperature of the milk dur- 
ing processing. Fogg’s Dairy Sales in Holland, Mich., 
used dry steam at 100 psi for the purpose but had a 
problem in eliminating condensate prior to introducing 
the steam into the air space. Installation of a Sarco 
TD-50 Steam Trap and strainer at the bottom of the 
control chamber completely cleared up the difficulty 
by discharging condensate as rapidly as it formed. Mr. 
Fogg says: “Most reliable and trouble-free trap we’ve 
ever used. Body is compact and easily cleaned, impor- 
tant where scrupulous cleanliness is essential.” 


ye *” ok 2961 
For practical information and technical data on steam 


trapping and temperature control, contact your Sarco 
sales representative or district office, or write: 
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Chronic package shortweight 
revealed in FDA survey 


More rigorous enforcement of laws on way 


Here are 7 Sound Reasons 


Why the Forme. 
Does a Better Job of Trapping 


Food processors with a product weight responsibility, either 
actual or implied, will be interested in an FDA conducted survey 
which reveals that the consumer is getting a “trivial” but chronic 


shortweight. 
The survey results were disclosed by Chester T. Hubble of the 
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1. Simplicity —has only one moving 
part. 2. Maintenance—practically zero. 
3. Wide pressure range — one trap for 
all pressures from 10 to 600 psi. 4. Uni- 
form performance —operates equally 
well on heavy, light, or no condensate 
load. 5. Operates against back pres- 
sures—up to 50% of inlet pressure. 
6. Rugged —unaffected by superheat, 
water hammer, vibration, or corrosive 
condensate. 7. Minimizes inventory of 
spare parts. 


Maintenance Time: 40 Seconds. If it now 
takes your maintenance crew more 
than a couple of minutes to service an 
ordinary trap, you’re throwing away 
valuable time. This Sarco Thermo- 
Dynamic can be cleaned, blown out if 
necessary, and reassembled on the line 
in as little as 40 seconds. 


For Prompt Information on the TD-50 .. . 
or for fast help on the efficient solu- 
tion of any steam trapping problems, 
get in touch with a SARCO District 
Office, Sales Representative, or Dis- 
tributor. (There’s one near you.) 


Only SARCO makes all 5 types: 


Thermo-Dynamic* « Thermostatic « 
Liquid Expansion « Float Thermo- 
static *« Inverted Bucket 


*U.S. Pat. No. 2,817,353 TM Reg. U.S. Pat. Off. 
1409 
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FDA’s enforcement bureau. He 
addressed the 45th National 
Conference on Weights and 
Measures in Washington, D.C. 

The survey was based on a 
random sampling of nearly 
107,000 packages of 35 com- 
modities including cornmeal, 
butter, coffee, rice, salad dress- 
ing and other basic products. 

The survey, which allowed 
overages cancelling out short- 
ages, revealed that in coffee, 
for instance, at 75 cents a 
pound the consumer’ was 
shortweighted about 7/10’s of 
a cent a pound in about 40 
per cent of the cases. Nothing 
in itself; but overall on canned 


Food Product 


Corn Meal 

Butter 

Oleomargarine 

Salad Dressing 
Coffee 

Sugar 

Farina, Oatmeal, Etc. 
Vegetable Oil 
Vegetable Shortening 
Prepared Mixes (cake, etc.) 
Rice 

Bread 


Dry Soup Mixes L, OM 
LOO MOODPOM 





Peanut Butter 

Macaroni Products 

Sliced Cheese 

Ground Spices 

Dried Vegetables 

Tea 

Nuts-in-shell 

Dried Fruit 

Bag Candy (cello) 

Dessert or Pudding Powders 
Cookies, Crackers 

Boxed Candy 

Frozen Fish, Ready-to-cook 
Breakfast Food,.Ready-to-eat 
Frozen Vegetables or Fruits 
Dried or Powdered Milk 
Jams, Jellies 

Shelled Nuts 

Potato or Corn Chips 
Frozen Fruit Juice Concent. 
Candy Bars 

Baby Foods, Fruits or Vegs. 


Average, All Foods 


coffee it could mean up to $5 
million per year. 

While he didn’t issue a gen- 
eral condemnation, Mr. Hub- 
ble did point out that relatively 
low fines encouraged marginal 
or unscrupulous operators. He 
noted that three firms produc- 
ing macaroni were criminally 
prosecuted on shortages rang- 
ing up to 17 per cent with an 
average shortage of 5 per cent. 
They drew fines of only 600 to 
1000 dollars. 

Inquiry by Foop Processine 
indicates closer supervision 
and more rigorous enforce- 
ment by FDA investigators. 


% of Lots below Declared Contents 
10 20 30 40 








Shortage less than 1% 9am 
Shortage 1% or mre am 


Yowhe 
FDA-BPPA 


Laat TERS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete ‘‘in-can’’ 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules, 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 


You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. Fp 7 


Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street + N. Hollywood, Calif. 
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CORROSION RESISTANT 


performance that makes a world of difference 


The Powell Special Design and Alloy Valve Division 
was created to study and solve the flow control prob- 
lems arising from the increasing number of corrosive 
fluids used in the Chemical and Process industries. 

As a result, Powell has developed valves that can be 
depended upon for long, uninterrupted service under 
the most corrosive conditions; valves that require little 


maintenance; and that eliminate the possibility of 
contamination of end product. 

Powell offers valves to handle practically every cor- 
rosive fluid—valves of every design and in the largest 
selection of metals and alloys. Contact your local 
Powell distributor. Or write or call us direct. Our con- 
sulting engineers are at your service. 


Powell ... world’s largest family of valves 
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THE WM. POWELL COMPANY ¢ DEPENDABLE VALVES SINCE 1846 e CINCINNATI 22, OHIO 
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Delaney clause part 


| of House color bill 


A tolerance-setting color 


| additives bill has been reported 
| by the Interstate and Foreign 


Commerce Committee to the 
House of Representatives. The 
committee bill, H.R. 7624, is 
based substantially on one 
originally drafted by HEW. 
Over strong industry objec- 
tions and disagreement within 
the committee itself, the bill 
as reported contains the con- 
troversial Delaney clause. 
This clause, also part of the 
Food Additives Amendment of 
1958, provides that a color 
additive shall not be listed if 
it is found to induce cancer 
when ingested by man or ani- 


| mal, or by other tests con- 


sidered “appropriate for the 
evaluation of the safety of 
additives ... .” 

In its report on the bill, the 
committee summed up its 
reasons for including the 
clause and concluded: 

“In view of the uncertainty 


| surrounding the determination 
| of safe tolerances for carcin- 
| ogens, the committee decided 
| that the Delaney anticancer 
| provision in the reported bill 


should be retained without 


| change.” 


The committee, however, 


| adopted an amendment for an 
| ad hoc advisory committee to 
| study and report on the ques- 
| tion of whether a color addi- 
| tive is a carcinogen. 


The committee amendment 
provides that in any proceed- 
ing for a regulation listing a 
color additive any person who 
will be adversely affected may 
request that the petition or 
order be referred to an ad- 
visory committee for a report 
and recommendation. 

The advisory committee is 
to be composed of experts 
selected by the National Acad- 
emy of Sciences, “qualified in 


| the subject matter referred to 
| the committee and of ade- 


quately diversified profession- 


| al background.” 


Recommendations of such a 
committee would not be 


| strictly binding on the HEW 


Secretary. They would be 


| made part of the record, en- 


titled to the same weight as 


| other evidence presented at 
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the hearing. P 
In a letter to the House 
committee before reporting of | LOSER 


the bill, USDA criticized the 


Delaney clause as “unneces- 
sary,” both in proposed color 
legislation and existing food 
additives legislation. 
“The anticancer clauses,” ad 
USDA says, “are flat prohibi- 
Nae eee a) Mina eeay 


tions against the exercise of 

scientific and professional Sala 
judgment in the determination 

of safety.” 

The letter goes on to say that 
the Secretary of HEW “has 
adequate authority to with- 
hold from use any additive 
that he is unable to find would 
be safe in regard to cancer as 
well as in regard to toxicity 
and other factors.” 

Last session, the Senate 
passed a bill (S.2197) on color 
which had no Delaney clause. 

If the House passes a color 
additives bill, it will then go 
to a House-Senate Conference 
Committee where any differ- 
ences will have to be recon- 
ciled. 


Court refuses to rule on wh Lt Mamas Wa 


additives before petition 
is filed with FDA 


In the first court case under 
the Food Additives Amend- 
ment, FDA has won a deci- 
sion which it considers “ex- | Bee a BO 
tremely important” to the or- Bee ry Th ai | 
derly enforcement of the law. ing a aa , 
Under the terms of the law, 
the FDA Commissioner upon 
written request will advise an 
interested person whether in 
his opinion a substance, ade- 
quately described, is a food 
additive. 
Last August, the Los 
Angeles Smoking and Curing 
Company requested an opin- 
ion whether sodium nitrate 


and/or sodium nitrite are 
“food additives” when used in 
the smoking and curing of 


fish and fish products, where 
the use of such substance does Sanitary Can Machine Company 
not result in a residue of 
pen ee ee Ute) Cable Address “‘Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 
product. 
The Commissioner re- 
sponded, stating that in his 
opinion these substances are 
“food additives” when used in 


i ~ 
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is more than 99.9% sodium chloride. It 
contains less than 30 ppm calcium and 
magnesium, less than 0.2 ppm trace met- 
als. This exceptional purity, as well as 
uniform granulation, makes Sterling Puri- 
fied Salt ideal for butter, oleomargarine, 
cheese, salad dressings, potato chips, 
baked goods, canning, meat packing... 
hundreds of other processes where flavor, 
color and texture must be protected. Free- 
flowing Sterling Purified Salt can be used 
in dry form. Or it can be made into clear, 
fully saturated brine in the new Brinomat 
dissolver. The all-plastic Brinomat, avail- 
able in many sizes, has the highest flow 
rating of any similar dissolver. Contact 
International Salt Co.,headquarters: Clarks 
Summit, Pa. District offices: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, 
Detroit, Newark, New Orleans, New York, 
Philadelphia, Pittsburgh, St. Louis. 
TERLING 


SALT SALT COMPANY 


SALT TECHNOLOGY’ 






INTERNATIONAL<S 


“A STEP AHEAD IN 
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the manner indicated and 
suggested that a petition for 
a tolerance be filed under the 
Food Additives Amendment. 

The Los Angeles Smoking 
and Curing Co. then moved in 
the Federal court to obtain a 
ruling that sodium nitrate 
and/or sodium nitrite are 
generally recognized as safe 
when used in the curing and 
smoking of fish and fishery 
products in amounts not to 
exceed 200 parts per million 
in the finished product. 

The Government opposed 
this action because FDA did 
not believe the court had ju- 
risdiction since no real con- 
troversy in a legal sense 
existed. All that had occurred 
was that the Commissioner 
expressed an advisory opin- 
ion that the plaintiff's product 
was a food additive. The only 
regulatory action FDA had 
taken against fishery products 
involved articles with more 
that 200 parts per million of 
nitrites. 

The court agreed that it did 
not have jurisdiction and 
therefore dismissed the action. 
The court did not decide the 
basic question of whether 
sodium nitrate and/or sodium 
nitrite are food additives 
when used in fish and fishery 
products in amounts not to 
exceed 200 parts per million. 

This was a question to be 
settled within the administra- 
tive process, and the company 
retained the right to raise this 
question when it files a peti- 
tion under the Food Additives 
Amendment. Thereafter the 
firm can obtain a court rul- 
ing on this point, if it does not 
agree with the Government’s 
action on the petition. 

The regulation, which pro- 
vides that the Commissioner 
will advise an interested per- 
son whether in his opinion a 
substance is a food additive, 
could not be retained if every 
informal opinion could be the 
basis for a suit for declaratory 
judgment. 

An FDA official points out 
that from industry’s_ stand- 


uct at right, circle 7709... 
see information request blank 


For more information on prod- D 
opposite last page. 
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FLO-SWEET INVERDEZ ... for balanced body and sweetness 


2 RE ITT UE OF ae 


How many food products will just one new ingredient improve? 


Probably hundreds! In the case of Inverdex, the Flo-Sweet invert-dextrose 
iquid sugar, new uses are being discovered almost daily. Bottlers . . . canners 
.. fountain syrups are finding that this remarkable sweetener adds to body and 
lavor, enhances quality, and often permits important production savings to 
be realized. 


nverdex is just one of the new Flo-Sweet sugars developed to give you a 
ombination of desirable characteristics never before available. For full in- 
ormation, just consult your Flo-Sweet Engineer or write for the brochure 
‘New Ingredients for New and Improved Food Products.” It tells all about 
our new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


PERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
ROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 


A FEW OF THE FOODS 
INVERDEX IMPROVES: 


Flo-Sweet Inverdex—high purity 
liquid invert combined with doubly 
refined dextrose—is finding wide- 
spread utility in canning, packing, 
bottling industries, and in fountain 
syrups of many types. You'll want to 
try it for the new food products you 
are developing! 
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point the court decision means 
that companies can continue 
to obtain the informal opin- 
ion of the Commissioner on 
any question involving the 
Food Additives Amendment. 
From FDA’s standpoint, it 
means the Commissioner can 
continue to offer his opinion 
on questions, without being 
subjected to suit and being 
forced to trial at a time when 
he might not be fully pre- 
pared to try the complex sci- 
entific factual issues which 
may be involved. 

Final action is pending on a 
request by the firm for an ex- 
tension of time for use of so- 
dium nitrate and sodium ni- 
trite in fish and fishery prod- 
ucts in amounts not to exceed 
200 parts per million. 


FDA acts on 304 
direct additives 


Another generally-recog- 
nized-as-safe list has been 
published by FDA. This one, 
consisting of 82 spices, season- 
ings, essential oils and natural 
extractives, appears on page 
52, this issue. 

Time extensions have been 
granted on 212 flavoring sub- 
stances and natural substances 
used in conjunction with fla- 
vors. List will be published 
next month. 

Time extensions for ten 
other direct additives follow: 


3,5-Dilodosalicylic acid 
900 ppm in feed-grade salt for animal 
use. 


Mannitol 

If an amount of the food that may rea- 
sonably be consumed as an average 
serving contains 2.5 grams or more of 
mannitol, the label shall bear a state- 
ment of the number of grams of 
mannitel in an average serving of 
food. The average serving shall be 
expressed in terms of a convenient 
unit or units of such food er a con- 
venient unit of measure that can be 
readily understood and utilised by 
purchasers of such food. The label 
shall also bear a statement that the 
consumption of more than 7.5 grams 
of mannitol at one time or more than 
20 grams of mannitol per day may 
have laxative offects. 


Methyl formate 

In raisins and currants as a residue 
from use as a fumigant. applied a 
rate of 0.77 milliliter per pound of 
fruit. 
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500 ppm bithional 100 ppm methio- 
triazamine in feed as a coc- 
cidiostat. Discontinue feed 3 days be- 
fore marketing the birds to allow for 
elimination of the drug from edible 
tissue. 


Ethylene oxide 

30 ppm in dehydrated or freeze-dried 
mushrooms as residue from use as 
fumigant. In edible gums. as a resi- 
due from use as a fumigant. 

Lactic acid esters of mone- and 
diglycerides derived by glyceroly- 
sis of edible vegetable and animal 


fat. 
As emulsifiers in foods in accordance 
with good manufacturing practice. 


Piperonyl butoxide and pyrethrins 
mixture 

30 ppm piperonyl butoxide; 3 ppm 
pyrethrins as residues in dried citrus 
pulp for animal feed from treating the 
stored pulp in burlap bags for insect 
control. Data demonstrates no residue 
in milk from feeding lactating 
animals citrus pulp with these addi- 
tives at or below the amounts listed. 


Polyethylene glycols having 
molecular weights from 200 
through 6,000 

As components of coatings or binders 
for tableted foods, in accordance with 
good manufacturing practice. 


FDA rejects biscuit 
makers definition 
of chocolate 


Latest development in the 
chocolate-cocoa controversy 
between the FDA and the 
Biscuit and Cracker Manu- 
facturers is the total rejection 
of the manufacturers’ position 
by the FDA. 

The situation, by no means 
a clear-cut one, involves not 
only matter of fact but con- 
siderable speculation on both 
sides regarding what people 
think chocolate tastes like. 

The FDA started the whole 
business “on the basis of con- 
sumer and industry com- 
plaints” by selecting for action 
cases involving the substitu- 








tion of cocoa for chocolate in 
“so-called ‘chocolate’ prod- 
ucts.” 

Involved were products for 
which there are standards of 
identity under the law, and 
products for which, as FDA 
puts it, “we believe there are 
standards of identity in the 
public mind.” 

The Biscuit and Crack- 
er Manufacturers Association 
points out that the source of 
chocolate flavor is the cacao 
bean. They also state, in ef- 
fect, that the consumer is 
concerned with “chocolate” 
flavor as he has always under- 
stood that flavor to be. He is 
not concerned with differences 
between chocolate liquor and 
cocoa or combinations of the 
two. 

According to the industry’s 
counsel, Joseph M. Creed, “a 
cookie, wafer or cake is prop- 
erly labeled ‘chocolate’ when 
the flavoring. ingredient is 
either chocolate liquor or co- 
coa or a combination of the 
two.” 

He also points out that co- 
coa is not inferior to choco- 
late liquor but is actually the 
residue from chocolate liquor 
after part of the virtually 
flavorless cocoa fat is removed 
from chocolate liquor. 

Mr. Creed sums up the in- 
dustry position by saying that 
the chocolate flavor of a prod- 
uct must satisfy the consum- 
er or else it will be denied 
consumer acceptance and “will 
disappear from the market 
place.” 

He concludes by saying that 
the use of the word “flavored” 
in combination with “choco- 
late” would not only be re- 
dundant but would work an 
unnecessary hardship on the 
biscuit and cracker manufac- 
turers. 

In rebuttal for the FDA, 
M. R. Stephens, Enforcement 
Bureau Director, points to ex- 
isting standards of identity in 
which, “a clear distinction is 
made between chocolate and 
cacao.” 

Chocolate is reserved for 
those products in which the 
ingredients derived from the 
cacao bean have 50% or more 
cacao fat. If less than 50% 
cacao fat, then the term cocoa 
should be used. 

Taking his own look into 






FOOD PROCESSING 






state 
monc¢ 
safe 
lauri: 
dilau 
“Ey 
tion 
overv 
comr 
The 
indice 
are n¢ 
nutrit 
the so 


The r 


JULY 





ISSING 


food regulations 


the crystal ball, Mr. Stephens 
said if one followed the indus- 
try position to its ultimate, 
“any cookie that looks and 
tastes like a ‘chocolate’ cookie 
is in fact such a cookie to the 
consumer whether or not it 
has any cocoa or chocolate in 
a 

This hypothesis, which FDA, 
not the manufacturers, set up, 
Mr. Stephens promptly rejects. 
He concludes that FDA has 
no alternative but to continue 
to take “appropriate regula- 
tory steps when we encounter 
so-called ‘chocolate’ cookies 
or wafers which, in our opin- 
ion, are misbranded to the 
serious detriment of the pub- 
lic.” 

The chocolate issue is joined 
but by no means resolved. Mr. 
Creed reports to Foop Proc- 
ESSING that he and his as- 
sociates have Mr. Stephens’ 
reply under study. 


New NRC report on 
safety of emulsifiers 


A revised report of the 
Food Protection Committee on 
mono- and diglycerides con- 
cludes that lauric acid esters 
are safe as intentional addi- 
tives in foods. 

In 1952 the Food Protection 
Committee of the National 
Research Council issued its 
original report on the safety 
of mono- and di-glycerides. 
A detailed study was made of 
these emulsifying agents be- 
cause of the “unresolved con- 
troversy” resulting from FDA 
hearings to establish standards 
for bread and ice cream. 

In the 1952 report it is 
stated that the conclusion that 
mono- and diglycerides are 
safe does not apply to mono- 
laurin (and by implication, 
dilaurin). 

“Evidence that this limita- 
tion is not justified is now 
overwhelming,” the committee 
commented. 

The experiments reviewed 
indicate that lauric acid esters 
are not completely satisfactory 
nutritionally when they are 
the sole source of fat in a diet. 
The report points out that this 
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Mr. Henry Schuemann, 
Assistant General Super- 
intendent for all plants of 
the Curtiss Candy Com- 
pany, Chicago, Illinois. 


American Steel & Wire 
Division of 
United States Steel 


Cyclone sales offices coast to coast 


Mr. Irving Bessner checks the candy on a 170-foot USS Cyclone Conveyor belt. 


‘Our candy cools while we’re making it— 


on (iss) Cyclone Conveyor Belts” 


**We’ve been cooling Baby Ruth candy 
on USS Cyclone Conveyor Belts for 35 
years,” reports Mr. Henry Schuemann, 
Assistant General Superintendent for 
all plants of the Curtiss Candy Com- 
pany, Chicago, Illinois. ‘“The installa- 
tion of our two conveyor units was the 
first step in mechanization that has 
enabled us to increase production 100% 
in 40 years. 

“Over 4,000,000 Baby Ruth bars 
ride this conveyor system every month. 
The bars enter a cooling room just after 
the application of peanuts to a hot 
coating of caramel. To keep them cool- 
ing evenly, air has to circulate freely 
around them. The only way this can be 
done, without letting the candy sit 
overnight, is through the mesh of a 
metal belt. 

‘The Cyclone units we use consist of 
14 continuously moving belts. We’ve 
been very satisfied with their perform- 
ance,”’ says Mr. Schuemann. ‘‘Some of 
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the individual belts in use now have 
lasted 5 years, and they’ve never given 
us any maintenance problems.” 

What about your plant? Is your pro- 
duction lagging because your materials 
have to be manhandled? An automatic 
USS Cyclone Conveyor Belt system 
can speed up your daily output by an 
amazing margin. The Cyclone line is 
the most complete line of metal con- 
veyor belts offered by any belt manu- 
facturer. Find out which one is right 
for your product—just send for our 
free booklet. 


USS and Cyclone are registered trademarks 


American Steel & Wire 
Dept. 0281, 614 Superior Ave., N.W. 
Cleveland 13, Ohio 


Please send me your free USS Cyclone Conveyor Belt booklet 


Name 





Address 





_Zone___State__ 




































THE PROBLEM: find a better hard butter. Durkee’s 
Technical Research Staff set out to find one. They 
wanted a hard butter that would produce confec- 
tioners’ coatings with better performance char- 
acteristics than existing coatings. Specifically, they 
wanted high gloss retention, greater stability and re- 
sistance to bloom under all temperature conditions. 


THE SOLUTION: methodical. Durkee research went 
to work. Coating after coating was tested in the 
laboratories... placed in cycling cabinets which 
duplicated shelf temperature changes... checked 
by taste panels...subjected to exact conditions 
encountered in the plant. Durkee even built a pilot 
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How Durkee’s Continuing Research Kept Coatings from Turning Gray 


plant with miniature equipment to simulate actual 
plant conditions. As a result, a hard butter for 
making coatings that met every industry require- 
ment was developed. Durkee named it Paramount; 
confectioners call it “wonderful”. 


THE SIGNIFICANCE: clear. Durkee has been 
researching fats and oils for 40 years—and is still 
hard at it. The development of Paramount is typical 
of purposeful research continually in progress in 
Durkee’s Technical Service Laboratories. Here is 
where we may be able to help you most whenever 
your product or process warrants further attention. 
We'd be glad to help. Just phone us or write. 
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is the case also for such other 
naturally occurring fatty acid 
esters as those of stearic acid. 

When lauric acid glycerides 
are fed in diets containing a 
variety of glycerides, there is 
no evidence of a specific toxic 
or harmful effect, the report 
concludes. 

Just what their official 
status is, regarding FDA list- 
ing, could not be ascertained 
at the time Foop PRocEssING 
went to press. 

Revised report, publication 
251, is available from National 
Academy of Sciences, National 
Research Council, 2101 Con- 
stitutional Ave., Washington, 
DC. 


Time extensions for 
indirect additives 


By orders in the Federal 
Register of May 21, 1960 and 
June 15, 1960, FDA granted 
time extensions to indirect 
additives used in packaging 
and in food handling equip- 
ment. 


Status of ethylene glycol 
cellophane as a fish wrap 


Cellophane treated with 
ethylene glycol for use in 
wrapping fish fillets is illegal 
if use of the wrapper results 
in the addition of the chemi- 
cal to fish. The ethylene gly- 
col, used in the manufacture 
of cellophane to keep it from 
cracking in below-freezing 
temperatures, would be a food 
additive because it is not gen- 
erally recognized as safe when 
present in fish. 

FDA has received inquiries 
as to the status of any fish on 
the market wrapped in this 
material. (Ethylene — glycol- 
treated cellophane has been 
taken off the market by the 
manufacturers and many are 
now using non-toxic propyl- 
ene glycol as a substitute for 
treating cellophane.) FDA’s 
Regulatory Management Di- 
rector, Dr. K. L. Milstead, 
has said that the question is 


continued on page 20 
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The food proc- 
essor has pushed 
the hired girl 
out of the Amer- 
ican kitchen, ac- 
cording to Dr. 
Paul F. Sharp, 
director of the 
University of 
California’s Ag- 
ricultural Ex- 
periment Sta- 
tion. 

Concurring 
with the theme 
that convenience 
now is a major 
factor affecting 
consumer ac- 
ceptance, Dr. 
George F. Stew- 
art, chairman of 
the University’s 
Dept.- of Food 
Science and 


PROFITABLE BRANDS 
tee 


Cae eee ae 
PROCESSING EQUIPMENT @ 


Technology, be- 
lieves that the 
main thing the 
housewife is try- 
ing to buy is 
time, to use else- 
where than in 
the kitchen. 
Tir B. he 
pointed out, “the SK supplies liquid eggs for bakeries and 
costs of process- mayonnaise manufacturers. The product must 
ing are legiti- be pasteurized and carefully processed to meet 
mate.” very high quality standards. SK wasn’t satis- 
fied with existing processing systems. They 
were too costly, too complex. The Company 
asked Cherry-Burrell to design a new one. 


Cherry-Burrell engineers tested the product in 
their laboratories and devised a system built 
around the Superplate Heat Exchanger Pas- 
teurizer. The system features fully automatic 
controls. 


The continuous, closed circuit system pasteur- 
izes liquid eggs in one complete operation 

processes 6000 pounds per hour, a profitable 
volume, especially with the system’s cost-saving 


For 

information 

on product at 
right, circle 7712 
see information 
request blank 
Opposite last page. 


t) storing, separating, freezing, 
mixing, packaging and conveying. Write for your free catalog. 


Equipment for 
homogenizing, heating, 


cooling, flavorizing, 
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Cherry-Burrell equipment processes liquid eggs 
profitably for the SK Produce Co. 


advantages over the previous step-by-step 


method. 


The closed circuit protects against contamina- 
tion. The final product meets all standard 
bacteria destruction requirements. And auto- 
matic temperature controls help produce a 
consistently good product. Result: econom- 
ically produced, high quality liquid eggs for 
SK customers. 


Highly trained technicians will test your prod- 
uct without obligation in a Cherry-Burrell 
laboratory. They will show you how Cherry- 
Burrell food processing equipment can help 
you improve your operation and profit position. 
Your specialists are invited to participate in 
the testing. Call or write Cherry-Burrell today. 







CORPORATION 


CEDAR RAPIDS, IOWA 








24 HOURS A DAY 


A Better Processed Food for you 
with Clinton Products from corn 








corn syrups « corn starches CLINTON TECHNICAL 


SERVICE is freely available 


upon request. 


Dextrose « Refined corn oil 


Lactic Acid 


Se eereeceseecseseerees 


See your Clinton salesman today. 





eegeccesccseseoss 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 
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continued from page 18 


whether the fish contains the 
ethylene glycol. As yet, there 
is no proof that the substance 
migrates to the fish. 

“Unless evidence develops 
which shows that it is neces- 
sary to take legal action in 
order to protect the public 
health, we do not anticipate 
that any legal action will be 
called for against residual 
stock of fish wrapped in these 
wrappers,” Dr. Milstead said. 


Saffrol being eliminated 
from root beer formulas 


Saffrol, chief flavoring in- 
gredient for root beer, is not 
on any of the direct additives 
lists. Outside experts have 
been asked to look at it but 
an FDA official told Foop 
Processinc that no decision 
has been made as yet on its 
safety or toxicity. 

Because of the doubts that 
have long existed on the reg- 
ulatory status for saffrol, some 
of the largest bottlers have 
revised root beer formulas to 
eliminate this ingredient. 


FDA time extension for 
radiation instrumentation 


FDA has granted an exten- 
sion of time to the following 
two sources of radiation used 
for inspection of foods, food 
packages and control of food 
processes: 

1. Sealed sources of radiation 
from radioactive isotopes 
(strontium 90 and cesium 137) 
at energy levels not exceeding 
2.2 million electron volts. 

2. X-radiation at energy level 
of 300-kilovolt peak. 


Goats included under 
Humane Slaughter Act 


Humane Slaughter Act reg- 
ulations have .been amended 
to include goats among ani- 
mals that can be humanely 
stunned by electrical means 
before slaughter, USDA has 
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e announced. 
et Previously, electric stunning COLLAPSIBLE METAL-MESH 
ice : was approved for swine, 
| sheep, ealves and cattle. CONVEYOR BELT GIVES INSTANT SANITIZING 

ops Reminder: Packers and 
es- processors offering meat prod- 

in : ucts for sale to Federal agen- 
lic cies after July 1 must comply 
ate with the Humane Slaughter 

be law. 
ual 
ese 
aid. 


Lists exemptions for 
trichina treatment 


A list of pork products in 
consumer size packages has 
been exempted from treatment 
to destroy live trichina be- 


in- cause the products would not 
not be eaten without further cook- 
ives ing. 
1ave The list, promulgated by the 
but Meat Inspection Division of 
“oop USDA includes cured, un- 
ision smoked boneless pork shoul- 
1 its ders, pork shoulder butts, or 
pieces of pork loin in casings 
that or similar wrappings of con- 
reg- sumer size. 
some The USDA also announced 
have that cured products of this 
as to kind in consumer size pack- 


ages shall not contain more 
than 10 per cent added sub- 
stances as a result of the cur- 
ing process. 











Now, you can meet even the most rigid belt sanitation ... Maintenance costs and down time are cut drasti- 
requirements—in just a fraction of the time formerly cally. 


° 























ion . ; ; : . ; 

Revised live lamb, sheep required—because the unique design of the new Cam- The Cambridge Collapsible Belt is available in any 
xten- standards now in effect bridge Collapsible Belt allows each component part to _— length or width in the Balanced Weave, and can be 
wing t, leansing. woven from any metal or alloy, including stainless 

used New revised USDA stand- separate completely for fas thorough cleansing y y g 
leah ards for live lamb and sheep Just slacken the belt and bacteria and odor-produc- steel. 
ce are now in effect. The revi- ing food particles, oils and greases are instantly flushed Get the full story today! Contact your Cambridge 
sions are similar in nature to away with the cleaning solution. Food products stay Field Engineer or fill in the coupon below for complete 
iation those adopted on March 1 for pure and wholesome. . . production stays at a peak details on the new Cambridge Collapsible Belt. 
stopes lamb, yearling mutton, and 
1 137) I I mk tec MR a a lS se eee 
eding The changes are expected 1 
3. to have the effect of lowering CAMBRIDGE WIRE CLOTH CO. : 
- level Saar "Ek fatness in the Prime Department H, Cambridge 7, Maryland 5 
and C i , ; ; : 

should a . _~— ee (0 Please rush me information and sample } 

increase in the number of ani- of the new Cambridge Collapsible Belt. i 

mals eligible for the Prime (1) Have a Cambridge Field Engineer con- i 

grade, under present produc- ‘és " tact me immediately. i 

= _ marketing practices. The Cambr idge Wire Cloth Co. Name Title. 

oth conformation and qual- 

; - Ni 
t ity requirements for the ee ee Company 

Prime and Choice grades are Add | 
. reed reduced under the new stand- Manufacturers of Wire Cloth, Metal-Mesh er | 
esse ards. Conformation require- Conveyor Belts, Wire Cloth Fabrications City Zone___State__ ! 
g ani- ments are lowered about one- 
manely half grade. ame oe eee ets Ges a a ee ee ee inilindiletns Sil dnshcs caged duncan 
means Quality requirements, pri- 

A has 
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Food processors are turning more and more to the 
use of Safflower oil. For good reason: Research re- 
lates Safflower oil to the’ reduction of cholesterol in 
the blood. Safflower oil is between 88% and 91% 
unsaturated*. It contains between 74% and 79% lin- 
oleic acid—contains more essential fatty acids than 
any other available vegetable oil or shortening*. 


Other attributes, such as clear color, non-reverting 
flavor and complete palatability make Safflower oil 
one of the most versatile ingredients in the food 
field. Let this dramatically different ingredient give 
your product a new point of difference. Write for 
literature and samples today. 


*Basis total fatty acid analysis. 


SAFFLOWER OIL 


by PVO Process 


Pioneered by 


PACIFIC VEGETABLE OIL CORP. 


Dept. FP-7-60, 1145 South Tenth Street °* Richmond, California 
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marily amount of external fat 
in relation to the age of the 
animal, are reduced between 
one-half grade and one full 
grade. 

Copies of the revised stand- 
ards may be obtained from 
the Livestock Division, Agri- 
cultural Marketing Service, 
USDA, Washington 25, D. C. 


Meatier poultry required 
to qualify as US Grade A 


Starting this month, poultry 
breasts must be meatier to 
qualify for “US Grade A” 
under revised standards now 
in effect. 

The revision also provides 
new standards and grades for 
poultry parts so that consum- 
ers may be able to buy, for 
example, chicken or turkey 
legs, US Grade A. 

Other changes in the revised 
standards include: 

1. New wholesale and pro- 
curement grades. 

2. Modification of charges for 
Government grading service. 
3. Provision to limit use of the 
official letter grade mark (US 
Grade A, B, and C) to in- 
dividually graded, ready-to- 
cook poultry. 

4. Partial redefinition of the 
standards so that they may 
be applied more uniformly. 

Copies of the revised stand- 
ards are available from the 
Poultry Division, Agricultural 
Marketing Service, USDA, 
Washington 25, D. C. 


Bacteria growth 
at 20°F? 


In last month’s article “Zero 
the desirable goal ... ” some 
lines were dropped which ob- 
scured the sense of a state- 
ment on bacteria growth at 
low temperatures. The com- 
plete statement follows: 

It is generally agreed that 
while pathogenic organisms 
may survive freezing tempera- 
tures, they do not multiply at 
temperatures below 20°F. 
Some yeasts and molds may 
make very slow growth at 
temperatures below 20°F, but 
this growth is not likely to be 





Real Fruit® 
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Flavors... 


FUGITIVE 


AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates. ..so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVOR 


302 S. CENTRAL AVE., 
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significant from a public health 
standpoint. For a report on 
recent actions taken on the 
AFDOUS Zero Code, see pages 
29, 30 and 31. 



















































How to safely use 
agricultural chemicals 


USDA has published three 
new leaflets themed to “it 
pays to use chemicals safely.” 
Each leaflet points out that 
chemicals cut costs and im- 
prove production, but must be 
used properly to be safe. 

Leaflets include: Leaflet No. 
470, addressed to the field 
crops producer; Leaflet No. 
471, for the fruit and vegeta- 
ble producer; and Leaflet No. 
472, addressed to the livestock 
producer. Leaflets are avail- 
able from the US Government 
Printing Office, Washington 
25, D. C., at five cents each. 


Revised labeling manual 
available from NCA 


The National Canners Asso- 
ciation has issued the fourth 
revision of “Modern Labels for 
Canned Foods.” The publica- 
tion, which has served the 
canning industry for many 
years, is a convenient sum- 
mary in looseleaf form of la- 
beling terms and the federal 
regulations that affect them. 

Initial mailing copies of 
revised labeling manual are 
being sent to headquarters of- 
fice of each member of N.C.A. 


and of the Label Manufac- ‘ “es A 
hideds: Madeeadh Rieniindtes New Hyster cushion tire lift trucks with Mono- 


Interested non-members trol control system—unbeatable for in-process 
should write the Office of the | Monotrol for fast, sate handling _ and warehouse handling. 


Se ea et ae Right foot controls power—shifting. Left foot 


St., NW., Wash., D. C.). Each : . , 
request for the manual will controls truck inching—braking. Driver’s 


be considered separately. ef YST FE R° Py a Ss it J hands free for steering and load control. 
iC: 


Functional design—shortest turning radius— 
power steering. Easiest truck to service and 
maintain. 





FDA STANDARDS 


Artificially Sweetened Fruit 
Jellies, Preserves or Jams: A 
hearing has been scheduled 


for July 5 to hear evidence on INDUSTRIAL TRUCK DIVISION—Lift trucks, mobile cranes, straddle carriers 
two proposals of the National TRACTOR EQUIPMENT DIVISION—Construction and logging equipment 
Preservers Association. MARTIN TRAILER DIVISION—Heavy machinery hauling trailers 
In the first phase of the INTERNATIONAL DIVISION— Overseas manufacturing, sales and service 
‘ 5 ‘ Factories: Portland, Oregon (Home Office) e Danville, III. « Peoria, III. e Kewanee, III. « 
hearing, objections to the or- Nijmegen, The Netherlands ee ae e Sao Paulo, Brazil e Sydney, Australia (Licensee) 
der establishing standards for 


continued on page 120 


Call your Hyster dealer, or write for literature. 


HYSTER COMPANY 
INDUSTRIAL TRUCK DIVISION 
P.0O.Box 847 . Danville, Illinois 
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Proteolysis: 


TAKAMINE Proteases for any degree of proteolysis 
in baked goods, beer, meats, fish, cereals, chocolate and pro- 
tein hydrolysates. Miles offers you the most complete line of 
proteases available. Specific proteases to meet your specific 
needs. Proteases that help increase product quality, that help 
reduce processing costs. Write for complete information on 
the wide variety of protease enzymes from Takamine. All 


inquiries handled promptly. @ZWE © Miles Chemical Company 


(*pronounce it) DIVISION OF MILES LABORATORIES, INC., 

Tack-a-ME nee) ELKHART, INDIANA 

General Sales Offices: Elkhart, Ind., Telephone COngress 
4-3111; Clifton, N.J., Telephone PRescott 9-4776; 


it will TASTE better, LOOK better, SELL better with Takamine products 
New York, N.Y., Telephone MUrray Hill 2-7970 
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association 
news 


J. L. (Larry) 
Heid 


Tri-Valley Packing Assn., 
San Francisco, has appointed 
J. L. (Larry) Heid to the 
newly created position of man- 
ager, research and develop- 
ment. Heid formerly was food 
industry sales manager for 
Cherry-Burrell Corp., and 
earlier had been editor of 
Western Canner & Packer. 


More than a dozen full tui- 
tion scholarships, plus an 
allowance toward living ex- 
penses, are again being offered 
by American Institute of Bak- 
ing. Applications for these 
scholarships are invited at any 
time during the year, and 
selection of recipients is made 
semi-annually for the 20-wk 
courses starting, respectively, 
in August and February. For 
scholarship consideration for 
the August 1 to December 17 
course, address Alpha Carlson, 
Registrar, American Institute 
of Baking, 400 E. Ontario, 
Chicago 11, Il. 


The latest research methods 
and findings concerning food 
additives, athersclerosis and 
other aspects of nutrition will 
be presented at the Gordon 
Research Conferences on Food 
and Nutrition, to be held 
August 8-12 at Colby Junior 
College, New London, N.H. 
For information address Dr. 
W. George Parks at this ad- 
dress. 


Dr. John Litchfield — most 
recently assistant professor of 
food engineering at Illinois 
Institute of Technology, Chi- 
cago — has joined the staff 
of Battelle Memorial Institute, 
Cclumbus, Ohio, where he will 
head up research studies in 
food technology and fermen- 
tation with the Biosciences 
Division. 
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Statement by 


he basic mission of The Food Law 

Institute was reported in the Septem- 
ber 1959 issue of Foop Processinc. This 
mission has been, and continues to be, 
one of public service. 

The FLI will continue to serve as the 
means whereby the food industry makes 
its contribution to the national welfare 
by promoting a better understanding of 
our food laws. 

The leadership of Mr. Charles Wesley 
Dunn, as the first and only FLI president 
until his death last November, made the 
FLI a major instrument in furthering 
this contribution. 

It is-the intention of The FLI to con- 
tinue its basic activities of education in 
these laws through its programs of essen- 
tial law school instruction, its research 
projects and publications and its sponsor- 
ship of meetings with government and 
industry, at which all interested parties 
may confer about their mutual problems. 

Through these programs, we believe 
The FLI can be effective in promoting 
sound and uniform food laws in harmony 
with our free institutions not only in the 
United States, but in other countries 
throughout the free world. Such laws are 
essential for free and orderly commerce 
in food products. 


The importance of the food law in this 
country has been greatly augmented by 
the recent Food Additives Amendment to 
the Federal Food, Drug and Cosmetic 
Act. 

Under this amendment, even sub- 
stances which come in contact with food, 
such as packaging materials or processing 
equipment, may constitute a food additive 
within the meaning of the amendment. 


Franklin M. Depew, with the Legal Department 
of Standard Brands, Inc., since 1934, and a special- 
ist in food and drug laws, is the second President 
of The Food Law Institute. 


He succeeds the late Charles Wesley Dunn, whe 
served as Institute President from the organiza- 
tion's inception in 1949 until his death in Novem- 
ber 1959. 


Mr. Depew is a member of the Section of Food, 
Drug and Cosmetic Law of the New York State 
Bar Association; a former member of the Special 
Committee on the Revision of the Regulations of 
Practice at Hearings before the Food and Drug 
Administration; a charter member of the Division 


Franklin M. Depew 


Newly Elected President 
of The Food Law Institute 


— exclusive to FOOD PROCESSING 











This is so because the amendment 
broadly defines the term “food additive” 
to mean any substance which may be 
expected to become a component or 
otherwise affect the characteristics of 
food if such substance is not generally 
recognized as safe. 

Thus, if a substance migrates from the 
lining of a storage tank, pipe or other 
part of the processing equipment, or from 
the package to the food — and that sub- 
stance or the substances resulting from 
interaction is not generally recognized 
as safe (GRAS) — the food will contain 
a food additive within the meaning of 
the amendment. 


These changes place a new and primary 
social responsibility on the food processor 
and his suppliers. It is now their joint 
responsibility to take the necessary steps 
to assure the safety, purity and integrity 
of the final article of food which has come 
in contact with these many and varied 
processing substances. 

To execute this responsibility intel- 
ligently requires the advice of food scien- 
tists as well as the guidance of others 
trained in the understanding and inter- 
pretation of the law. The FLI will con- 
tinue to help supply personnel trained in 
this law through its educational programs. 


A program of high interest and impor- 
tance to the public generally as well as to 
industry will be the next annual FDA- 
FLI national conference in November. 

This conference promises to afford 
another opportunity for the exchange of 
valuable information about this new 
amendment which should point the way 
to the solution of some of the many prob- 
lems presented by it. 


of Food, Drug and Cosmetic Law in the Section 
on Corporation, Banking and Business Law of the 
American Bar Association and also of its Commit- 
tee on Food Standards. 

The new Institute head co-authored a volume on 
General State Food and Drug Laws in the Food 
Law Institute Series, and served for several years 
as editor of Notes and Comments, a feature of the 


Food Drug Cosmetic Law Journal. 


He also is author of several articles on various 
aspects of the food laws, and acts as special lec- 
turer on food and drug laws in the Food Law In- 


stitute program at the New York University School 
of Law. 





A complementary additive 
to vanilla flavors... 


GIVAUDAN’S 


CR’ 


NEVER 


BAKES OUT! 





Baked products faithfully retain their vanilla odor, 
taste and flavor strength when Givaudan’s C. R. #8 
is used as a fixative. Its resistance to high as well as 
low temperatures has been proved in actual use by 
the baking, candy and ice-cream industries. C. R. #8 
is soluble in alcohol and propylene glycol. C. R. #12 
—a variation of C. R. #8—is also soluble in vegetable 
oil. Both are coumarin-free. 

C. R. #8 is only one of Givaudan’s proved-in-use 
products. You can rely on Givaudan for custom-made 
or standard flavors that always meet your require- 
ments. Samples and literature on request. 


321 West 44th Street, New York 36, N.Y. 
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Safe emulsifiers for foods like these 
are obtainable at the lowest of costs. We make them by 
glycerolysis of edible, fats and oils and therefore they 
are exempt from the Food Additives Amendment to the 
Federal Food,-Drug and Cosmetic Act. They are bland, 
stable, high in monoester content and purity. Now 


distillers of monoglycerides 
made from natural fats and oils 


26 





is the time. For information on Myverol” Distilled 
Monoglycerides, just write to Distillation Products Indus- 
tries, Rochester 3, N. Y. Sales offices: New York and 
Chicago « W. M. Gillies, Inc., West Coast * Charles 
Albert Smith Limited, Montreal and Toronto. 


Also ... vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries iso division ¢ Eastman Kodak Company 
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Pet Milk Co., St. Louis, has 
promoted Harry E. O. Heine- 
man from director of product 
development to director of 
research and _ development. 
Before joining Pet in 1945, he 
had been director of research 
and education for the Evapo- 
rated Milk Assn. 




















Heineman Gillett 








Eugene C. Gillett, most re- 
cently production manager of 
the California & Hawaiian 
Sugar Refining Corporation’s 
Crockett, Calif., refinery — 
the world’s largest cane sugar 
refinery — has been ap- 
pointed technical advisor to 
the vice president-operations. 

















General Foods Corporation 
has acquired the assets of 
California Vegetable Concen- 
trates, Inc., Huntington Park, 
Calif, a producer of dehy- 
drated vegetables for the food 
processing industry. 















To increase production for 
West Coast consumption, J. 
M. Smucker Co. has begun 
construction on a _ $1,000,000 
plant and warehouse in Sa- 
linas, Calif. The 65,000-sq-ft 
building will increase Smuck- 
er’s over-all production po- 
tential by 40 per cent. 











Lever Bros. Co. has named 
Dr. Willard M. Bright research 
and development vice presi- 
dent, succeeding Dr. L. B. 
Parsons who continues as a 
vice president and director. 













The Birds Eye division of 
General Foods Corp. plans to 
build a $1 million instant baby 
food production plant on a 51- 
acre site in Canandaigua, N.Y. 
Completion of the 180,000-sq- 
ft facility is expected in mid- 
1961. 
















For other news of Plants, Companies 
and Personalities see pages 79 and 9%. 
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ONE pump becomes MANY ... saving you pump dollars 
giving you a wide range of clear water, non-clog and 
other liquid-handling modifications ...when you stand- 


ardize your pumping operations with Fairbanks, Morse 


ADAPT-ABLE pumps 


F-M ADAPT-ABLES consist of a pump frame and simple 
adapter to which ean be attached a wide variety of F-M 


hydraulic ends with enclosed, semi-open or non-clog im- 
y .. 


pellers. Conversion is easy... inexpensive, too. 


F-M ADAPT-ABLES are ‘‘NEMA-Matched’’: pump mounting 
dimensions are standardized with similar dimensions of 


Nema-driving motors, Gone is the need for make-shift 


height-adjusting blocks and odd-bore couplings! 


The ADAPT-ABLE design means that the most economical 


rame size may be selected to match the motor horsepower 


requirements of the pumping job. 


And there are other advantages::choice of mechanical 
seals or conventional stuffing boxes with easy field change- 


over from one to the other interchangeable bearings 


f 


lems, hydraulic ends can be specially alloyed to fit 


needs: we've been solving such problems for generations. 
Regardless of what liquids you pump... or where. 

Fairbanks, Morse builds pumps and matching power units 

for your usé nagreater range of sizes, types and capac- 


ties than anyone, anywhere. Start SAVING pump and 


motor dollars by putting F-M's vast hydraulic experience 


to work in your plants, process line 
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THE PROUDEST NAME IN PUMPS Opposite last page. 
Pump and Hydraulic Division e Kansas City, Kansas 
NENT OF FAIRBANKS WHITNEY CORPORATION 
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SPURRED BY THREAT OF 
UNREALISTIC AFDOUS CODE 


Industry unites 


THE MAGAZINE OF APPLIED TECHNOLOGY 
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to achieve better handling of 


HOWARD P. MILLEVILLE 
Editor 


At its annual meeting last 
month, AFDOUS* rejected in- 
dustry’s suggestions that the pro- 
posed frozen food code be used 
only as a guide or reference and 
not as a law, regulation, or ordi- 
nance by regulatory agencies. 


AFDOUS did suggest, however, 
that sections of the proposed 
code as published or reprinted 
contain a_ statement advising 
States and Municipalities that 
“... these sections as they appear 
herein are not suitable for adop- 
tion in this form.” 

By issuing this suggestion, 
AFDOUS clearly labeled as pre- 
mature the law based on the 
proposed code by the State of 
Massachusetts, which goes into 
effect August 1. 

The proposed AFDOUS Code 
continues to call for all frozen 
foods to be held at 0°F or lower 
but does allow temporary devia- 
tions up to 10°F for such opera- 
tions as defrost cycles, loading 
and unloading, and other tem- 
porary conditions beyond the 
control of the persons or com- 
pany under whose care or super- 
vision the frozen food is held. 

AFDOUS commended the 





*Association of Food and Drug Officials of 


the United States, which is the largest and 
most influential organization of government 
officials from all levels of government — 
both local and national. 
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over-all frozen food industry for 
its program to develop its own 
integrated standards of quality- 
control practices and industrial 
self-policying program. AFDOUS 
recognized the value of such a 
program, but it would not agree 
to it as a substitute for an AF- 
DOUS code. 

The Association, however, did 
request that the over-all indus- 
try group submit a progress re- 
port to it next December and a 
final report by June 1, 1961. 

Milton P. Duffy, Chairman of the 
AFDOUS Frozen Food Stand- 
ards Committee, indicated to 
Foop Processinc that he is in- 
terested in industry doing more 
than submitting reports discuss- 
ing problems. He said: “The 
time has come for industry to 
demonstrate results!” 


Common objective 


While AFDOUS and industry 
disagreed on how frozen foods 
should be regulated, it is ap- 
parent that their objectives are 
in many respects identical. 

Frozen foods are generally 
agreed to be a superior product 
insofar as quality is concerned. 
But their quality is perishable 
and can be lost through mis- 
handling even though not mis- 
handled sufficiently to result in 





AFDOUS postpones action on adoption of zero code for a year, 
thus giving industry an opportunity to demonstrate that it can 


frozen foods 


achieve results voluntarily 





spoilage from the standpoint of 


public safety. 


The objective of all concerned 
is to set up standards for proc- 


margin of 


Better handling by all those who participate in the marketing of frozen foods is the 


key to maintaining quality at a high level 


essing and subsequent handling slight mishandling 
which will guarantee a sufficient 
quality protection 
when the frozen foods are pur- 
chased by the ultimate consumer. 

The key to progress in realiz- 
ing this objective is better han- 
dling of frozen foods by all those 
who participate in the marketing 
of frozen foods, 


All agree 
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Thus, while slight mishandling 
at any one step will not result 
in an observable deterioration of 
quality, the cumulative effect of 


steps can result in loss of prime 
quality before the frozen product 
reaches the consumer. A quan- 
titative illustration of how this 
can happen is presented in the 
accompanying chart, which was 
first published in the April, 1958, 
issue of Foop ProcEssING. 

that mishandling 





must not be tolerated at any 
step, and that an improvement 
in the general quality of frozen 
foods will increase the sales po- 
tential of frozen foods. But al- 
though this quality improvement 
is the objective of the AFDOUS 
code, its provisions are unrealis- 
tic according to industry. 

If the code was to be made 
into law today and strictly en- 
forced we would have a good 
portion of the frozen food indus- 
try forced out of business . 
and not because their product is 
unsafe from a_ public health 
standpoint. 

AFDOUS acknowledges that 
some leniency in enforcement is 
initially desirable and has rec- 
ommended that an administrative 
tolerance be allowed. But indus- 
try is afraid of secret tolerances. 

“Attempts to enforce the pres- 
ently unattainable would only 
lead like National Prohibition to 
corruption of enforcement offi- 
cers and to travesties of justice,” 
according to the National Frozen 
Food Association. 


9 associations organize 


The threat of unrealistic legis- 
lation based on the AFDOUS code 
has, however, had the salutory 
effect of uniting various segments 
of the industry into positive 
action towards achieving better 
quality in frozen foods. 

In May, nine national trade 
associations joined together in a 
uniform program to coordinate 
frozen food handling from proc- 
essor to retailer. 

In announcing this program, 
the organizations stated that the 
frozen food industry has long 
recognized the desirability of 
achieving a 0°F goal, but the 
achievement of this goal in a 
reasonable and practical manner 
includes recognition of the re- 
sponsibility of industry to con- 
tinue to provide the public with 
adequate supplies of quality 
frozen foods without interruption. 

The frozen food industries vig- 
orously oppose the adoption as 
statues or regulations of the 
AFDOUS Code, with its unreal- 
istic provisions, and will oppose 


Frozen foods handling «~~ 





adoptions of such a code as a 
regulatory measure for applica- 
tion at any industry level, for it 
would deprive consumers of sub- 
stantial supplies of frozen foods. 
An industry cooperative pro- 
gram is offered as the most prac- 
tical means of achieving the goal 
of maintenance of optimum qual- 
ity of frozen foods. 
Subsequently, an all-industry 
coordinating committee was 
formed. It is chairmaned by Dr. 
H. C. Diehl, former Executive 
Director of The Refrigeration 
Research Foundation. This com- 
mittee is sponsored by the fol- 
lowing trade associations: 
American Meat Institute 
American Trucking Associa- 
tions 
Institute of American Poultry 
Industries 
National Association of Food 
Chains 
National Association of Frozen 
Food Packers 
National Association of Refrig- 
erated Warehouses 
National Association of Retail 
Grocers of the U.S. 
National Fisheries Institute 
National Frozen Food Associa- 
tion 
The following statement was pre- 
sented on behalf of the commit- 
tee by Dr. Diehl to the AFDOUS 
Frozen Food Standards Com- 
mittee on June 4: 


“The [all-industry coordinating} com- 
mittee, representing all facets of indus- 
try concerned with frozen foods, most 
sincerely commends AFDOUS for stim- 
ulating the voluntary and cooperative in- 
dustry action toward maintaining opti- 
mum commercial quality in frozen foods. 
The committee requests the understand- 
ing and cooperation of AFDOUS in the 
industry program. 

“The committee is developing its own 
integrated Standards of Quality Control 
Practice and while it pledges itself to 
seek the advice and counsel of AFDOUS 
members and of regulatory officials, and 
solicits their understanding cooperation, 
it proposes to initiate, on its own re- 
sponsibility and decisions, these stand- 
ard practices in an industrial self- 
policing program. 

“The committee asserts that until such 
a time as a voluntary quality control 


TEMPERATURE HISTORY 


Transportation & Handling 


TEMPERATURE IN °F. 


Warehouse 


DAYS OF REMAINING HIGH-QUALITY LIFE 


program is demonstrated to be ineffec- 
tive or failing to meet the desired ob- 
jectives, a carefully revised AFDOUS 
Code should be considered only as a 
stand-by enforcement potential, applica- 
tion of which will require mutual agree- 
ment between the committee and AFD- 
OUS. 

“The committee requests that AFD- 
OUS suggest to its members deferment 
of any statutory or regulatory action on 
the Code for one year in order that (1) 
adequate joint consideration can be 
given to revisions of the several sections 
of the Code, as suggested by the indus- 
try groups through the committee, (2) 
such additional research and study as is 
required to make the standard practices 


REMAINING HIGH-QUALITY LIFE 


2 
ELAPSED TIME IN DAYS 






Holding in 
Retail Cobinet 


Distribution to Retailer 


adequate, realistic and practicable, can 
be initiated, and (3) the all-industry 
program now initiated can be under- 
taken and evaluated in actual practice. 

“The committee has the opinion that 
such a period of time is required, with- 
out haste or pressure, for joint study. 
The finally adopted standard practices 
must be appropriate, realistic and in- 
dustrially practicable, in order to con- 
tinue to provide the American public 
with high quality frozen foods. 

“The committee focuses attention 
emphatically on the findings of the ex- 
tensive research of the Time-Tempera- 
ture Tolerance Investigation of the 
Western Research and Development Di- 
vision of USDA at Albany, California, 
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QUALITY VS TIME-TEMPERATURE 
Case histories of good and poor handling 


The prime quality of frozen foods is perishable even though 
they may be hard frozen! How rapid the loss of quality depends 
on the temperature. At zero Farenheit or below the prime 
quality may last a year or more .. . at 20°F, only a few days. 


The chart at left demonstrates what happens to the quality 
of frozen strawberries subjected to two different temperature- 
time histories. It may be considered as typical for frozen foods 
in general, although some frozen foods lose their quality even 
more rapidly. 


Strawberries will keep in top, fresh-fruit quality for about a year 
if kept at zero; have 65 days good quality life at 10°F; 5 to 6 
days of good quality life at 20°F; and 1 day at 30°F. In the 
chart, quality is given as days of remaining high quality when 
stored at 10°F. 


Temperature-time histories of two shipments are shown in the 
two upper lines, and corresponding quality in the two lower 
lines. Note that the shipment with the two 20°F peaks (dashed 
lines) has lost its fresh-fruit quality before the berries reach the 
consumers’ hands. 


The time-temperature-quality history of this typical shipment 
represented by dashed lines corresponds to transportation in a 
salt-ice reefer car, recooling and intermediate storage, followed 
by local distribution and retailing. 


Better handling of the berries is represented by the shipment 
(solid lines) where the temperature does not exceed 10°F. When 
the berries reach the consumer they still have 45 days of fresh- 
fruit quality if stored at 10°F, and more, of course, if stored 
by the consumer at zero. 


Basis for the quality lines in the charts is loss of ascorbic acid 
in the berries which corresponds directly to flavor loss, and 
which is more easily measured quantitatively in the laboratory. 
(Taken from ‘Frozen Foods’ Tremendous Potential Lost Through 
Mishandling?”’, an article by Dr. M. J. Copley, Director, Western 
Utilization Research and Development Division, ARS, USDA, in 
FOOD PROCESSING, April, 1958.) 


basis for legislation may be had 
from the National Frozen Food 
Association’s answer to AFD- 
OUS’s request for some _ spe- 
cific practical recommendations. 
(These were made May 9, 1960, 
prior to the formation of the 
over-all industry group.) 

Whereas the AFDOUS Code 
has thusfar always specified tem- 
perature in terms of product, the 
Frozen Food Association’s speci- 
fications relate to ambient air 
temperature as the most practical 
index for continuous or frequent 
checking. A summary of their 
recommendations are given in 
the table below. 

Excerpts from the statement 
which accompanied these rec- 
ommendations of the National 
Frozen Food Association follow: 

“We further pledge continuous 
efforts to expedite the efficient 
handling in and out of vehicles 
and storage locations to the full- 
est extent that improved em- 
ployee training, equipment and 
cooperation with allied segments 
of the industry will permit, so 
that exposures outside of refrig- 
erated areas will be reduced to 
a minimum. 


“We further believe that the 
industry can police its quality 
standards and detect violators 
more efficiently than could even 
hosts of government inspectors. 

“Accordingly we approve of 
the setting up of Quality Stand- 
ards Committees by the respec- 
tive national associations of the 
industry or their local associa- 
tions, these committees to stimu- 
late educational efforts and re- 
search for more rapid progress 
toward the objective of a zero 
maximum and to serve as inves- 
tigating media where serious 
violations, intentional or other- 
wise are reported. 

“In any isolated areas, where 
continuing practices abusive to 
the quality of frozen foods may 
later be found to be so wide- 
spread, rather than exceptional, 
that governmental regulation is 
contemplated as a last resort, we 
approve of the cooperation of 
such Quality Standards Com- 
mittees with governmental au- 
thorities to secure enforcement 
of these Industry Standards so as 
to provide uniformity between 
all States in behalf of all con- 
sumers.” END 


over a period of ten years and concurred 
in by The Refrigeration Research Foun- 
dation. 

“These scientific investigations es- 
tablish that quality change does not re- 
sult solely from higher product tem- 
peratures, but more importantly, from 
length of time of exposure in relation 
to temperature. The above named or- 
ganizations and other research agencies 
are actively continuing their investiga- 
tive work in this field. 

“In conclusion, the committee be- 
lieves adoption and implementation of 
the program as outlined herein will best 
serve the interests of the consuming 
public, regulatory officials, and the in- 
dustries involved.” 
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As previously noted, AFDOUS 
rejected the suggestion that its 
code be used only as a reference 
and not as a basis for legislation. 

Nevertheless, in a sincere effort 
to be more realistic in its actions, 
it did ask the over-all industry 
group to submit progress reports 
during the coming year. In addi- 
tion, AFDOUS officially delayed 
adoption of the code as a basis 
for legislation to its next annual 
meeting. 


5° lower every 2 years 


An indication of what industry 
considers as a realistic code as a 


NFFA’S Proposed Realistic Code of Temperatures’ 
for Handling of Frozen Foods 


LIKELY TIME: WEEKS OR MONTHS DAYS DAYS | HOURS 


Retail {Short haul 

display jand 

cabinet |distributing 
transport 


Long haul 
transport 

or retail 
storage area 


Public or private 
refrigerated 
warehouse 


Location: 


Maximum AIR 
Temp. permissible 
after: 


Jan, 1, 1961 0° 15° 20° 30° 
Jan. 1, 1967 0° 0° 5° 15° 


1Temperatures in this table are ambient air and not product temperature. Elsewhere the 
roposed specifications of the National Frozen Food Association state: ‘'S; ecifically 
Seaense we recognize the possibility of occasional personnel or equipment failures, we 
subscribe to the necessity of removing from salable stock all frozen foods found at = 
time with a temperature in excess of 20°, and the holding of the same segreted unti 
adequate laboratory testing has indicated fitness for human consumption or proper 
disposal. 
These temperature standards for distributing transportation are intended to apply uni- 
formly to all deliveries of retail packs (5 lbs or less per package) to retail outlets which 
will subsequently resell products to consumers, but not to deliveries to institutional ac- 
counts where the purchaser-user may wish to specify the temperature desired at time of 
delivery to facilitate prompt utilization. 


2It is estimated that research and new equipment availability should permit the reducing 
of industry maximum approximately 5 degrees every second year. 
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Continuous, steady-state, inert-gas generator 
shown in the background requires only '/2 man- 
hour a day for its supervision and maintenance. 
Charles Grant, Assistant Plant Superintendent 
of Borden's Plymouth, Wis., plant is shown 
making a routine check with an M-S-A Colori- 
metric Carbon Monoxide Tester and finding 
none present. This tester is capable of indicat- 
ing the presence of carbon monoxide from 
0.00! to 0.01 per cent of volume. Current 
threshold limit as established by the American 
Conference of Government Hygienists in 1957 
is 0.01 per cent of volume i.e., 100 ppm. 






Oxygen is determined continuously with a 
Beckman Model C Oxygen Analyzer, which is 
calibrated twice a day by Orsat analysis. Oxy- 
gen content varies between zero and 0.025 
per cent 





When generated on premises 


even at rate of only 550 CFH 


Oxygen-free gas is inexpensive 


less than 4 cents per 100 cubic feet 


Tue cheese in Borden’s sliced 
cheese packages is protected 
with an inert gas. In the pack- 
aging operation, the air is ex- 
hausted and then replaced 
with nitrogen. 

Originally, the nitrogen was 
purchased in cylinders; how- 
ever, once the success of the 
package was established, an 
inert-gas generator was in- 
stalled to obtain the advan- 
tages of greatly reduced cost. 

The inert gas generators 

used in Borden’s cheese plants 
were obtained from Gas At- 
mospheres, Inc., Cleveland 16, 
Ohio. They remove oxygen 
from air by practically per- 
fect combustion in a stainless- 
steel combustion chamber. 
Moisture of combustion is re- 
moved by condensing it out to 
a dewpoint 10 F above avail- 
able cooling water. 
’ First installation of such an 
inert gas generator was at 
their Monroe, Wis., plant. The 
gas generated went to an out- 
door gas storage tank. When 
the tank reached 100 psig, it 
was analyzed for carbon 
monoxide before being used. 

This procedure was followed 
to guard against a possible 
hazard to employees in the 
packaging area where some of 
the inert gas “spills” out of 
the packaging machine. 

' Experience in the operation 
| of the first generator led to 
the conclusion that a more 
| efficient method would be to 
_Tun the generator continu- 
' ously at optimum steady-state 
' conditions, discharging gas 
| generated to the atmosphere 
When not required by the 


: packaging lines. 
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Even though only a mini- 
mum amount of manual super- 
vision is required, the cost of 
the labor is still the major cost 
of the gas generated — see 
table. Hence, the new pro- 
cedure which reduces the 
amount of attention the unit 
requires is actually more eco- 
nomical even though some of 
the inert gas is deliberately 
wasted. 

The procedure at the Bor- 
den’s Plymouth plant is as 
follows: 


1. Purge system for 15 min- 
utes, then start gas genera- 
tor early in the morning, 
diverting gas to atmosphere 
and make adjustments as 
required for steady-state 
operation at zero carbon 
monoxide and 0.00 to 
0.025% oxygen. 


After steady-state opera- 
tion obtained (about % 
hour), switch gas flow to 
compressor, which delivers 
it to compressed storage 
tank. 


3. When pressure reaches 100 
psi, gas is automatically 
diverted back to atmos- 
phere exhaust, switching 
back to the compressor 
when pressure drops to 80 


psi. 


At the Plymouth plant, at 
day’s end the gas generator is 
allowed to run until the stor- 
age tank is at 100 psi, so that 
a full supply of inert gas is 
available for the start of the 
following day’s run. 
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Cost of inert gas 


HOWARD P. MILLEVILLE, Editor 


The inert gas generators installed at Bordens generate 550 
CFH of inert gas from combustion of 56 CFH of natural gas. 


Hourly cost breakdown is as follows: 


GENERATOR 


Fuel: 56 cu ft at 55c per M 
Power 0.6KW @ 0.015 KWH 
Water: 240 gal @ 0.10 per M 


COMPRESSOR 


Power: 2.2 KW @ 0.015 KWH 


Water: 60 gal @ 0.10 
OPERATION AND MAINTENANCE 


Labor: % man-hour per day @ 
$2.50/hr prorated over 
a ten-hour day 
Total cost per hour 
Cost per 100 cu ft 


of inert gas 


$0.030 


0.009 
0.024 


0.033 
0.006 


Borden's sliced cheese keeps fresh longer; inert gas in the trans- 
parent, flexible packages protects it against oxidative changes 











IFT presents Industrial Achievement Award 
to inventors of development which .. . 


Cuts processing 











Lactic acid starter culture assures positive 
control of fermentation process to produce 
the ‘‘tangy”’ flavor traditionally associated 

with summer sausage, Thuringer Cervelat pork roll 
and a number of similar meat products 










































Plaque presented to American Meat Institute Foundation 
and Merck & Co., Inc. Similar plaques were also presented 
to each of the individual scientists instrumental in the de- 
velopment of the lactic acid starter culture 











Summer sausage, which is 
a fermented meat product, can 
now be produced without the 
traditional chance and guess- 
work inherent in the process 
by which it has been made for 
centuries. 

Key to the new production 
method is a lactic acid starter 
culture which positively con- 
trols the fermentation process 
in the manufacture of summer 
sausage products in as little as 
48 hours. 

Culture was developed by 
the American Meat Institute 
Foundation, Chicago, IIl., and 
made commercially available 
by Merck & Co., Inc., Rahway, 
N. J. Scientists from the Foun- 
dation and Merck collaborated 
in perfecting methods for 
growing the microorganism 
and for freeze-drying and 
shipping uniform supplies of 
the pure culture for use by 
industry. 

In honor of the development, 
the Foundation and Merck 
were named as co-recipients of 
the 1960 Food Technology In- 
dustrial Achievement Award, 
presented at the recent annual 
meeting of the Institute of 
Food Technologists in San 
Francisco.* 

Individual awards were also 
presented at the same time to 
those scientists who collabo- 
rated on the development (see 


*The second presentation of an annual 
award for the most outstanding develop- 
ment in food technology which has been 
successfully commercialized within the 
past four years. 







of summer sausage products 
from 7 days to 48 hours 





photo). 

Meeting with very substan- 
tial success commercially, the 
freeze-dried starter culture, 
marketed under the tradename 
of Accel, was used in the 
manufacture of more than ten 
million pounds of commercial 
sausage products in 1959. Con- 
version from the traditional to 
the new method of sausage 
production continues to ex- 
pand rapidly. 

Until the development of 
the lactic acid starter culture, 
processors of summer sausage 
products were forced to de- 
pend upon chance fermenta- 
tion, which sometimes took as 
long as seven days to com- 
plete. 

Because of the length of 
time required for initiation of 
fermentation using this chance 
method, processors encoun- 
tered numerous problems of 
spoilage, off-flavors, nonuni- 
form color, poor texture and 
nitrite burns, as well as lim- 
ited production. 

While the new process does 
not reduce the degree of con- 
trol which must be exercised 
during production, it does 
reduce the length of the criti- 
cal period during which fer- 
mentation takes place. 

Thus uniform yields are 
produced much faster. And 
the final product maintains the 
traditionally “tangy” flavor 
associated with summer sau- 
sage, Thuringer Cervelat, Leb- 
anon bologna, pork roll and 
similar sausage products. 
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FP STAFF 


Process is similar in princi- 
ple to that widely used for the 
production of various types of 
cheeses. A pure culture of 
carefully selected and com- 
pletely harmless bacteria is 
used to start the fermentation 
process, rather than depend- 
ing upon chance inoculation 
methods. 


How to use. Starter culture, 
in powder form, is added to 
a small amount of water to 
create a suspension and to 
facilitate proper distribution 
when added to the meat mix. 

This solution is thoroughly 
mixed with the ground meat 
to which cure, salt, spices and 
sugar have previously been 
added. At least %4 of a pound 
of dextrose (corn sugar) must 
be used to accelerate the 
growth of the culture and thus 
assure early and rapid fer- 
mentation. 

Additional sugar, sucrose 
(cane sugar), corn syrup sol- 
ids or more dextrose may be 
added according to processors 
own formulation. 

After mixing is completed, 
sausage is stuffed into casings 
of any choice and allowed to 
warm up to room temperature 
before being moved into the 
smokehouse. 

Product is held in smoke- 
house at 80 to 100 F for vary- 
ing lengths of time, depending 
upon final flavor desired. For 
it is in the smokehouse that 
the culture produces maxi- 
mum lactic acid to achieve the 
final “tangy” flavor. END 
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AMIF and Merck combined 
their research in this 
outstanding accomplishment 


IFT Industrial Achievement Awards were presented 
by Dr. Berton S. Clark (extreme left) Chairman of 
the Awards Committee. Shown receiving the 
awards are Dr. Charles F. Niven, Associate Direc- 
tor of Research and Education, American Meat 
Institute Foundation, who accepted the award for 
AMIF and also was individually honored; Dr. Wil- 
liam H. McLean, President, Chemical Division, 
Merck & Co., Inc., who accepted the award for 
Merck; Dr. George D. Wilson, Chief of AMIF Di- 
vision of Food Technology, recipient of an indi- 
vidual award; and R. P. Dudley, Merck Food Prod- 
uct Specialist, also recipient of an_ individual 
award. Absent when the award was made was 
R. H. Diebel, Associate Bacteriologist at AMIF, 
who was also one of those honored with an indi- 
vidual award 











taf 8 THROUGH PROCESSING 
FROM RAW STORAGE Pro rues 


AT BORDEN’S NEW DAIRY PLANT 














Single Operator Controls Complex; O 


Manipulates fluid flow through two remote-control panels 
in plant that also has 4 automatic CIP systems which pulsate 


flow valves for thorough cleaning 


Borden's Milwaukee Region Plant 















Costing over three million dollars, Borden’s new milk and 
ice cream plant is the largest ever built in Wisconsin. It is 
the outgrowth of a business founded in 1886 when John Le 
Feber bought a farm outside Milwaukee. 


Capacity of the plant is half a million quarts of milk a day. 
It can also manufacture 5,000,000 gallons of ice cream a 
year. 


To service a large part of eastern Wisconsin, some parts 
of far northern Wisconsin and the Upper Michigan Peninsu- 
la, the plant draws its raw milk from some 500 farms around 
Milwaukee. Some milk and cream for ice cream production 
are delivered from Borden's Galloway-West Co. plant in 
Fond du Lac. 


Two older plants in downtown Milwaukee are replaced by 
the new single-story structure which has 110,000 sq ft of floor 
area. For loading, there is a 300-ft long refrigerated dock 
with doors at 20-ft intervals. An article covering this feature 
of the plant has been scheduled for future issue of FOOD 
PROCESSING. 


Other features of this plant which will be covered in future 
issues include an automatic ice cream mixing system and a 
streamlined materials handling system. 






Borden’s new Milwaukee 
plant is a showcase of the very 
latest in processing equipment; 
it is also an example of how 
far automatic control of dairy 
processing has progressed to- 
ward complete automation. 

The plant is the result of 
modern management philoso- 
phy which, as expressed by 
W. E. Shiffermiller, Assistant 
General Manager, states: “If 
you are building in 1960, you 
should put everything into the 
plant that is available and 
reasonably proven in 1960, 
provided of course, that it will 
help your operation. 

To control production, both 
from qualitative and quanti- 
tative standpoint, one man has 
regulation of virtually all 
processing operations — from 
pumping out raw-milk weigh 
tanks to pumping into filling 
machine bowls — at his fin- 
gertips. 

To sanitize lines and equip- 
ment, four independent 
automatic CIP systems, each 
separately controlled, are con- 
nected to all departments. 

About 125,000 gallons of 
fluids, unequally distributed 
in volume among over half a 
dozen products, are processed 
daily. 

Add to this the necessity of 


filling these products in glass, 
paper and metal containers of 
\% pt, pt, qt, % gal, gal, 5-gal 
and 10-gal size and you get 
an idea of the operation at 
Borden’s Milwaukee Region 
plant. 


Process control 


For purpose of control, fluids 
department is divided into two 
divisions, each with its own 
control panel. 

First panel has controls for 
channeling fluid flow from 
either of two raw-product 
weighing tanks into any of 
seven raw-product storage 
tanks. 

Flow is controlled from 
panel through any of the proc- 
essing steps — separation, 
clarification, pasteurization 
(175 F for 16 sec) and homo- 
genization. There are also 
controls on panel for switch- 
ing flow from processing op- 
erations into any of seven 
pasteurized-product storage 
tanks. 

In addition, one of four 
automatic CIP control stations 
is incorporated into panel, see 
photos page 38. 

Second control panel is 
utilized by operator for switch- 
ing flow from any of seven 
pasteurized-product storage 
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FRANK L. BONEM 
Associate Editor 


tanks to any of seven fillers. 
In addition, panel has con- 
trols for directing flow of by- 
products, such as buttermilk 
or orange juice, from any of 
eight byproduct storage tanks 
to fillers. 

Panels are strategically lo- 
cated within approximately 30 
ft of each other. First control 
panel is mounted in wall at 
head of row of pasteurized- 
milk storage tanks, across 
from two sets of pasteurizers 
and homogenizers. Second 
panel is located across aisle 
from same storage tanks in 
front of filling area. 

Next to first control panel 
is battery of 14 liquid level 
gauges which indicate content 
in pounds of all raw and 
pasteurized product storage 
tanks. 


Thus one man can manipu- 
late both control boards as 
well as keep an eye on pas- 
teurization and homogeniza- 
tion, clarification and separa- 
tion, receiving and filling. 

Control panels, which are 
essentially switching stations 
for remote-controlled flow 
diversion valves, have dial 
switches for dialing desired 
tank or line. There are also 
start and stop buttons for acti- 
vating valving system and for 
starting or stopping pumps. 

In addition, panels have 
visual indicators on top which 
show source and destination 
of fluids in motion. In order 
that contamination of product 
by cleaning fluids cannot take 
place at any time, panels are 
interlocked with CIP control 
panels. Also, visual indicators 


Over-all design of control and CIP systems was carried out by Klenz- 


ade Products, Inc., Beloit, Wis. 


7724 on Reader Service Slip. 


Fesco Division of Ladish Co., 228 James St., Barrington, Ill., was respon- 
sible for detail engineering of job. Firm designed and furnished the 
process control panels as well as all flow-control valves and their 


manifolds. 


7725 on Reader Service Slip. 


Valve Pulsing Control Panel as well as Flex-O-Timer timed program 
controller are products of Taylor Instrument Companies, 95 Ames St., 


Rochester 1, N.Y. 


7726 on Reader Service Slip. 
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will show when a tank or 
machine is being cleaned. 

On first control panel there 
are 10 dial switches. On nine 
of these any of the seven raw 
product tanks can be dialed. 
Through these switches, valves 
automatically set up line cir- 
cuits for any of the following 
functions: 


. Supply No. 1 pasteurizer 
. Supply No. 2 pasteurizer 
. Discharge from No.1 past 
. Discharge from No. 2 past 
. Fill tank 

. Transfer to 

. Transfer from 

. Standardize 

. Separate 

. Clean 
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At top right of panel, indi- 
cator flashes over the particu- 
lar raw tank number the 
terminal point of the raw prod- 
uct being pumped from that 
tank. 

Panel at top, left, flashes 
over the number of the pas- 
teurized - product tank the 
specific piece of equipment 
from which flow is coming 
into tank. 

Thus, if milk is being drawn 
out of No. 4 raw-product tank 
and is being pumped to No. 1 


pasteurizer, and from there 


Short pneumatic lines lead from nearby solenoid valve to flow diversion valves 


pumped to No. 6 pasteurized 
holding tank, “No. 1  pas- 
teurizer” will flash above No. 
4 on right panel and above 
No. 6 on left panel. 
Similarly, if No. 2 raw tank 
is being filled and No. 3 pas- 
teurized tank is being cleaned, 
“Fill” will flash over No. 2 
on the right panel and “Clean” 
will flash over No. 3 on the 


* left panel. 


Second control panel has 14 
dial switches: seven to switch 
from desired finished product 
or byproduct tank to desired 
feed line, top row, and seven 
to switch from feed line to 
desired filler, bottom row, see 
photos page 39. 

Visual indicators on _ this 
panel are mounted one above 
the other. Bottom indicator has 
line numbers marked and 
flashes tank number to which 
line is connected and from 
which flow is coming. Top 
indicator has filler numbers 
marked and flashes line num- 
ber which is feeding filler. 

For example, if milk is be- 
ing pumped out of No. 3 tank 
through No. 5 line to No. 1 
filler, the number “3” will flash 
on bottom indicator above 
line No. 5 and the number 
“5” will flash on top indicator 












single operator controls complex operation continued 


above filler No. 1. 

Panel also has two small 
indicators one of which shows 
what tank is being cleaned. 
Second small indicator flashes 
number of the tank that is 
being filled from either No. 1 
or No. 2 pasteurizer. 

For a more orderly, com- 
pact installation of pipes, 
valves and_ control lines, 
valve headers are shop fabri- 
cated and pipes are arranged 
in two main groups. 

For handling raw product, 
one series of five lines is in- 
stalled immediately in front of 
raw product tanks. For han- 
dling finished product to filler 
area, group of seven lines is 
installed overhead, parallel to 
7 filler area and row of finished 

product tanks, see photos 
Z right. 
All pipe lines were welded 
in the field, a significant de- 
parture from previous instal- 
lation methods for sanitary 
SS piping. Method achieves 
smoother joints which offer 
less chance for bacterial 
growth. 

Since welded lines are rigid 
and permanent, motor and 


All remote-controlled valves, utilized in channeling flow of raw prod- 
uct through any of the process operations, are automatically set 
through dials on this control panel. Below visual indicators are timing 
dial, right, and temperature recorder controller, left, for one of plant's 
automatic CIP systems. 


Three pumps at end of raw product headers handle all fluid functions. 
From left to right, they are used for transferring or feeding separa- 
tors, feeding No. 2 pasteurizer and feeding No. | pasteurizer. Note 
special mounting of pumps, welded lines and welded valve manifold 


Flow of raw product into and out of tanks is channeled through five 
pipelines which are used as follows (from top to bottom): transfer to 
tanks or standardize; fill from weigh tanks; to No. | pasteurizer — 
50,000 Ib/hr; to No. 2 pasteurizer — 20,000 Ib/hr; transfer from 
tanks or pump to separators. 


eine tees lene tee a sie 


pump units are mounted on 
special SS runners, see photo 
at left. For servicing, motor 
after being disconnected, slides 
back from pump head on 
runners. 

The numerous flow diversion 
valves throughout plant are 
air-operated. To eliminate 
many pneumatic lines of great 
length, electric solenoid valves 
are located close to each 
cluster of flow valves. Short 
lengths of air hose connect 
solenoid valve to flow valves. 

Thus relatively few lines of 
electric conduit are necessary 
to carry control signals to 
many flow valves. 


4 CIP systems 


Four independent, automatic 
CIP systems, three for milk 
and one for ice cream proc- 
essing, cover practically all 
equipment and piping in 
plant. 


System A is laid out to clean 
all pasteurized - milk tanks, 
eight byproduct tanks, all pas- 
teurized-product lines, two 
HTST pasteurizers and the 
skim milk line leading to the 
cottage cheese department. 

Control panel for system A 
is incorporated into first proc- 
ess control panel. Make-up 
tank, metering and circulating 
pumps for system are located 
in the tiled enclosure which 
houses the pasteurized-prod- 
uct tanks. 

Built into wall of tiled tank 
erclosure, at appropriate lo- 
cations, are three Cleaning 
Hook-Up Stations for divert- 
ing flow of cleaning solutions 
to the many tanks. 

A fourth station, located 
next to the tank-level gauges, 
provides additional flexibility 
since through this _ station, 
either of the two HTST 
pasteurizers can be cleaned 
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with either system A or B. 


System B is used for clean- 
ing all raw-milk lines and all 
raw-milk storage tanks. Con- 
trol panel is mounted on tile 
enclosure of tanks. Inside en- 
closure are pumps and tanks 
of the system. 

Three Cleaning Hook-Up 
Stations are utilized in system 
to divert flow to different 
tanks. 


System C is designed to clean 
equipment and lines in the 
ice cream departments. Spe- 
cifically, it covers eight ice 
cream mix storage tanks and 
10 Univats. 

System also covers cream 
unloading facilities — three 
tanks, their lines and pumps. 
In addition, it covers ice cream 
mixing facilities — four stor- 
age tanks, one weighing tank, 
pasteurizer and homogenizer. 

Only one Cleaning Hook-Up 
Station is used, and that on 
storage and mixing tanks. On 
ingredient tanks, leak pro- 
tected plug valves are used. 


System D is for cleaning re- 
ceiving-weighing tanks, their 
lines and pumps. It is also 
used to clean all tankers 
bringing in milk. Control pan- 
el, tank and pumps for system 
are located in receiving area. 


Better valve cleaning 


All four automatic CIP 
control panels have tempera- 
ture recorder-controllers for 
governing temperature of cir- 
culating solutions and rinses, 
timed program controllers for 
governing sequence and length 
of various cleaning functions 
and cycle selector switches. 

In addition, all panels have 
a Valve Pulsing Control Pan- 
el mounted at rear, inside the 
cover. Function of this panel 
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is to cause process flow con- 
trol valves to pulsate while 
cleaning solution is flowing 
through lines. That is, valves 
move up and down in order 
that they and their stems will 
also be cleaned thoroughly. 

Valves pulsate through 
every step of cleaning cycle 
at frequency of either 15 or 
60 seconds. For rinses, which 
are of relatively short dura- 
tion, valves change position 
every 15 seconds; for clean- 
ing solutions, which circulate 
for relatively long periods, 
valves change positions every 
60 seconds. 

Valve pulsations are trig- 
gered by timing dial of timed 
program controller. Timer also 
selects appropriate pulse rate 
for step of cycle that is in 
progress. ' 

In cases where cleaning cir- 
cuit comprises lines with 
product valves as well as 
tanks, an external selector 
switch automatically keys in 
pulsing panel, but only dur- 
ing line cleaning. 

For further details on oper- 
ation of timer and other 
equipment in automatic CIP 
systems, see June Foop Proc- 
ESSING, page 36. END 


Through control panel No. 2, finished product is 
pumped from any of seven pasteurized product 
tanks through any of six headers to any of seven 
fillers. Seventh line in overhead group is utilized 
for byproducts. Special valve manifolds in overhead 
lines switch flow. 


Panel has eight start and stop buttons for eight 
pumps. Six pumps are used for feeding pasteurized 
product to filling machines; two pumps are used for 
feeding byproducts 
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Foreshadows changes in the meat industry 
as Swift leads the way to giving the 
consumer better meat 









"Totally tenderized" may soon become the term Swift will ap- 
ply to its beef processed under the new tenderizing method 


Reduce cattle time in feed lots 
Emphasize higher percentage of lean beef 


Revise grading standards 


© Reduce inventory of aging beef 


JOE VOORHEES, 


Prepackage meats in the plant 


Associate Editor 


Swift & Company has made 
tenderizing beef on the hoof a 
fact. They are now injecting 
a liquid enzyme _ tenderizer 
into nearly 1000 head of cattle 
a week at packing plants in 
Ocala, Fla. and St. Joseph, 
Mo. 

The method of tenderizing 
calls for the injection of about 
a cupful of a liquid enzyme 
tenderizer into the circulatory 
system of cattle approximate- 
ly ten minutes before slaugh- 
ter. 

Tenderizing action, how- 
ever, is not started until the 
enzyme is activated by the 
heat of cooking. All of the 
meat of the animal is affected 
since the enzyme spreads 
throughout the beef animals’ 
circulatory system rapidly, be- 
ing retained in even the small- 
est blood vessels. 

Tradenamed ProTen, beef 
is tenderized by a specially 
processed form of papain, a 
protein-affecting enzyme de- 
rived from the papaya plant. 

The process has been pat- 
ented by Swift. Approval of 
this new development has 
been received from the USDA 
under the Meat Inspection 
Act. It does not affect the 
flavor of the beef in any way 
and, in addition to tenderizing, 
avoids the shrinkage losses 
and discoloration associated 
with aging methods. 

Tests on beef from livestock 
tenderized by the new method 
have shown that less expen- 
sive cuts can be sliced and 
grilled satisfactorily as steaks. 


For more information on ad at right, circle 7727 L) 


Swift Tenderizes Beef on The Hoof 


While all grades of beef can 
be tenderized by the new 
process, Swift will use the 
trademark ProTen only on its 
top grades at present. 

In addition to the two pack- 
ing plants at Ocala, Fla. and 
St. Joseph, Mo., previously 
mentioned as using the new 
tenderizing method, it is ex- 
pected that several other 
plants can be put into opera- 
tion this year processing Pro- 
Ten beef. 

Marketing tests, which"have 
been conducted for two years 
in parts of the South and Mid- 
west, will be extended as soon 
as additional facilities become 
available. It will be some time, 
however, before the beef is 
available nationally. 

The process can also be 
applied to other animals. Suc- 
cessful results have already 
been achieved on veal and 
mutton. However, the need 
to tenderize beef is greater 
than for other meat animals. 

While no additional infor- 
mation is available on the new 
beef tenderizing process at 
this time, Foop Processinc 
will report further develop- 
ments as they are revealed in 
the future. 


Foreshadowed Changes 


What are some of the fore- 
shadowed changes that may 
come about in the meat in- 
dustry as a result of this 
technological: development for 
tenderizing beef? 

continued on page 43 
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The arithmetic of materials handling 


One man + one mill + Fuller pneumatic conveying 
= work of four mills 


How did F. M. Brown’s Sons, Inc., double production 
at one of their Pennsylvania mills without plant ex- 
pansion? They needed increased storage area to 
meet new capacity requirements. What was the 
solution? Two Fuller Airveyor® pneumatic convey- 
ing systems were installed in their Birdsboro mill. 
One for rail car and truck unloading and the second 
system for reclaiming from storage to process. 
Results—with this new equipment, one mill produces 
enough feed to allow Brown to use the other three 
mills for storage and distribution. Production is still 
increasing and handling costs have been cut up to 
$3.00 a ton. 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation 


Offices in Principal Cities Throughout the World 


In addition to increasing storage space, and reducing 
unloading time and costs, these systems are self- 
cleaning, thus minimizing contamination. 

If you are now handling dry, bulk, granular materials, 
it will pay you to look into Fuller pneumatic convey- 
ing systems. Fuller systems are engineered specific- 
ally for your particular application. They bend 
around corners, run up or down, through walls and 
floors, almost any distance—even underground. 
Write or phone today outlining your problem. Fuller 
will gladly furnish additional information with 
appropriate recommendations. 1188 
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continued from page 40 

Feed Icts. Because the new 
process assures tenderization 
throughout the beef animal, 
it will be possible to hold 
livestock in the feed lot for 
shorter periods than at pres- 
ent. 

Pre-slaughter fattening as- 
sumes less importance as 
packers will place more em- 
phasis on animals producing 
a high percentage of lean 
beef. 


Revised grading. It may be 
that revised standards of grad- 
ing beef will come about as a 
result of the new tenderizing 
method. 

The present grading system 
is based primarily on the old 
English system of quality 
judged by the degree of fat- 
ness and its proper distribu- 
tion throughout the meat. 
Tenderness is measured, in 
part, by this grading system. 

Such grading standards 
would, however, be outmoded 
since every part of the animal 
is tenderized when the liquid 
enzyme is injected into the 
livestock. 


Smaller inventories. With 
less time required for tender- 
izing beef by the new method, 
the cost of carrying large in- 
ventories of aging beef can 
be reduced considerably. 


Prepackaging. Increased 
standardization between vari- 
ous cuts of beef, made pos- 
sible by the tenderizing meth- 
od, will very likely lead to 
prepackaging of meat at the 
plant. 


Consumer acceptance. 
Consumer acceptance for the 
pre-tenderized beef should be 
quite high. Consumers will be 
attracted to less expensive cuts 
of meat which, through the 
new tenderizing process, can 
be made as tender as the top 
cuts. Thus, better meat will 
be made available to the con- 
sumer. END 


SEE THE 
CLASSIFIED SECTION 


Equipment — Materials — 


Specify a LINK-BELT Roto-Louvre 


for uniform 
drying 


ROTO-LOUVRE DRYERS provide precise processing for 
heat-sensitive, friable and hygroscopic materials. 
Compact and highly effective, the Roto-Louvre intro- 
duces dry, heated air through ever-changing channels 
. . . exposing the entire surface of every particle to 
uniform treatment. NO OVERHEATING — Large 
volume of hot, dry air easily penetrates thin bed at 
feed end for maximum heat transfer where greatest 
evaporation can take place. At discharge end, smaller 
air passages permit less heated air to penetrate bed. 
NO BREAKAGE — Material rolls gently over itself 
in a spiral path to the discharge end, minimizing 
abrasive effects and degradation. 


GAS EXHAUST 


You can lower your per-ton drying and cooling costs 
with consistent uniformity of end product when you 
rely on the efficiencies of Link-Belt Roto-Louvre. 
And, valuable floor space can be saved since Roto- 
Louvre occupies up to 50% less space than other 
types of units of similar capacities. 


0, 
Pot OF 


for uniform 
cooling 


ROTO-LOUVRE COOLERS use air at ambient temperature 
or air at reduced temperature from a cooling unit. 
No other cooler can turn out a more uniformly cooled 
product! And because material rolls gently over itself, 
no degradation occurs from lifting and cascading. 
This same gentle rolling action also prevents abrasion 
to the louvres. The Roto-Louvre excels where heat 
can be used for subsequent processing. Two types of 
recirculation arrangements are available, depending 
on desired extent of heat recovery. With the super- 
heat recovery system (below), air can be passed over 
material a second time . . . permitting heat recoveries 
up to 60%. 


MEAT RECOVERY 
FAN TO KILN 


LABORATORY PRETESTING SERVICE! We'll be glad to 
laboratory-test a sample of your material and work 
out drying or cooling procedures you can duplicate in 
your plant. For complete details and Roto-Louvre 
Book 2511, contact your nearest Link-Belt office. 


LINKi@; BELT 


4 
Snes 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry 
There Are Link-Belt Plants, Warehouses and District Sales Offices in All Principal Cities. 
Export Office, New York 7; Australia, Marrickville (Sydney); Brazil, Sao Paulo; Canada, 
Scarboro (Toronto 13); South Africa, Springs. Representatives Throughout the World. 


Employment — Business 
Opportunities—Professional 


and Technical Services DRYERS - COOLERS - ROASTERS 
Page 121 
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Heart of high-speed flour-packing 
system is swivel conveyor (1!) 
which automatically acts to chan- 
nel two bagging lines (2) and 
(3) into a single sewing line (4). 
To do this it shifts through three 
positions: in-line to receive filled 
bags from bag conveyor (2); in- 
line with sewing conveyor (4) to 
discharge filled bag; in-line with 
second bag conveyor (3) 






























At one of nation’s largest millers, 
high-speed semi-automatic system .. . 


Doubles flour-packing output 





without increasing manpower 


NORB LEINEN 
Associate Editor 


IBLEM: For many years, 

one of nation’s largest 

flour-milling firms had packed 

six to eight 100-lb bags per 

min with a two-man operation 

(one man packing, the other 
sewing). 

System employed consisted 
of: 1) a triple-screw-type 
feeder which delivered mate- 
rial from storage to 2) an 
automatic net weighing scale 
which discharged a_ preset 
weight of flour on impulse 
from 3) an auger packer which 
packed and then discharged 
the bag on 4) a bag-sewing 
and conveyor unit. 

Company wanted to double 
its flour-packing output to 
meet increased sales demand 
and to increase packing effi- 
ciency without 1) an increase 
in labor cost, and 2) an in- 
crease in weight give-away 
per bag. 

(Some weight give-away is 
set into the bagging scale to in- 
sure compliance with weights 
and measures regulations and 
to maintain customer goodwill. 
However, with high-speed 
bagging, tolerance for such 
“losses” becomes critical.) 

Solution: Company installed 
an ingenious system consist- 
ing of two “GGG-38” Auto- 
matic Flour Scales in a duplex 
combination, two “G-23” auger 
packers and a Y-type arrange- 
ment (see drawing) of four 
flat-belt bag conveyors — all 
equipment being designed, en- 
gineered and manufactured by 
Richardson Scale Co., Van 


or decreasing accuracy 












Houten Ave., Clifton, N.J. 

In operation, preset weight 
of flour is discharged from 
each scale’s weigh hopper by 
a solenoid mechanism con- 
trolled by the packer below. 

Timing sequence for pack- 
ing operation enables one man 
to handle output from the 
duplex combination. 

Packer, beneath the scale, 
features an auger inside an 
eight-in.-diam tube. On this 
tube an air-operated motor 
drives the auger, packing flour 
by forcing it screw-wise into 
the bag, while bag and bag 
holder slide down the auger 
tube against packing pressure. 


Among the problems not 
apparent in a_ single-packer 
operation that had to be re- 
solved here was this example. 

With a two-man, single- 
packer operation at eight bags 
per min, operator had ample 
time to assist in properly 
positioning the bag on the 
conveyor. 

However, with an increase 
in speed to 16 bags per min, 
he had absolutely no time for 
any movements other than 
placing the bags on the spouts 
of the packers. 

This required complete auto- 
matic control of the bag once 
it was placed on packer’s bag- 
ging spout. 

Standard feature of the 
Richardson “G-23” auger 
packer is automatic release of 
the bags after packing. Baffles 
and guides are ‘provided as 
part of the conveyor arrange- 
ment so that bags drop from 
auger and onto the conveyor 
without any assistance from 
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KEY TO MASS MARKET PACKAGING SYSTEMS 


pack it—move it—sell it 
for 


lan 
uts 


ito- 
nce 


ag- 


the 
ger 


ce CONTAINER CORPORATION OF AMERICA (cca) 


Chicago 3...and all key marketing areas 
as 


ige- 
ee Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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FOR FROZEN CONVENIENCE DINNERS 


FOR CANNED FRUIT PIE FILLINGS 





FOR FROZEN DESSERTS AND SPECIALTIES 





FOR FROZEN FRUIT AND MEAT PIES 


COL-FLO 67—canned or frozen—never imparts an 
undertone of cereal taste. Never interferes with nat- 
ural food flavors. 


UNMATCHED STABILITY. Col-Flo 67 safeguards 
and improves stability. All tests show far greater re- 
sistance to freeze-thaw breakdown than wheat flour 
or other waxy starches. 


product. 


750 Third Avenue, New York 17 
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3641 So. Washtenaw Avenue, Chicago 32 


7731 on Reader Service Slip. 









NEW STANDARD IN STABILIZERS 


EXCELLENT CLARITY. Col-Flo 67 doesn't cloud nat- 
ural colors between processing and eating. An ap- 
pealing crystal clear glossiness highlights your food 


A simple taste comparison quickly emphasizes the 
advantages of tasteless Col-Flo 67. Write for details, 
telling us something of the use you have in mind. 


tonal 


STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 


735 Battery Street, San Francisco 11 








the operator. 


Actual heart of system 
is a Y-type “swivel-conveyor” 
(see close-up) which acts au- 
tomatically to channel two 
bagging lines into a_ single 
sewing line. 

To do this, it shifts through 
three positions: 1) in-line to 
receive filled bags from first 
bag conveyor, 2) in-line with 
sewing conveyor to discharge 
filled bag, 3) in-line with sec- 
ond bag conveyor. 

Results: Company officials 
report that two men with the 
new system can produce as 
much as four men with the 
conventional system of indi- 
vidual packers and _ sewing 
stations. 

This high speed of operation 
is achieved with no sacrifice 
in accuracy — all bags being 
well within the required two- 
to-three-oz give-away toler- 
ance. 

In addition, handling of bags 
is simplified, since all sewn 
bags are automatically de- 
livered to one point. 
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Insure your product 
with quality control 














“Quality Control and Re- 
search”, a 24-page booklet 
telling how and why a manu- 
facturer can insure his prod- 
ucts in today’s highly com- 
petitive market, is now avail- 
able from Scientific Apparatus 
Makers Association. 

Booklet is aimed particu- 
larly at the small business 
man, but executives of multi- 
division plants will also find 
it a practical management tool 
in producing a lower-cost but 
better-quality product. 

Illustrated booklet contains 
information on what quality 
control is, and how to get the 
most out of it as well as sta- 
tistics on research expendi- 
tures and rate of return and 
growth in research expendi- 
tures. 
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HELP YOURSELF.... 
For a quick-reference to new | 
technical literature available | 
this month, see the classified 
listing on page 117. 
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Exploratory research indicates 
practical way to... 


Eliminate pasty quality 
of many starch based foods 


rough 
ine to 
1 first 
> with 
charge 
h sec- 


fficials 
th the 
ice as 
th the 
indi- 


sewing 


@® Macaroni 
® Spaghetti 
@ Noodles 


® Cooked cereals 


High-purity monoglycerides are 
produced in high vacuum 
molecular stills shown in photo 
at right. Monoglycerides, sug- 
gested for use in eliminating 
pastiness in starch based 
foods, are generally recog- 
of bags nized as safe for use in foods, 

sewn having been officially so classi- 
y de- fied by FDA. Therefore, they 
do not come under the food 
additive regulations. (See 
"White List’ published in 
FOOD PROCESSING, Janu- 
ary, 1960, page 65.) They are 
manufactured from the glyc- 
erolysis of edible grades of 
vegetable or animal fat sources 
7879 on Reader Service Slip. 
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Distillation Development Laboratory 
Distillation Products Industries 


id Re- 
booklet 
ae) HE successful utilization of Similarly, it has been rec- physico-chemical entity which (an antioxidant) and nonfat 
cadena high purity monoglycerides ognized that cooked cereals has different chemical proper- dry milk. 
 eelia to eliminate pastiness in in- have a tendency to be pasty ties as well as different physi- In this case, the antioxidant 
paratus stant dehydrated potato flakes and the texture deteriorates cal properties from the original Tenox IV lowered the gelling 
has led to exploratory research under prolonged heating when starch. The primary physical point to about 140F. To over- 
sl thsens by Distillation Products Indus- soluble amylose is released. difference is the reduction of come the problem of gelling, 
aailieaiid tries, Rochester, N.Y., with Adding monoglycerides to starch gelation, primarily of the monoglycerides are dis- 
pore other starch based foods. these products complexes the the amylose portion, in the persed in water heated to 
an find Experiments to date indicate free soluble amylose, prevent- water-containing food; thus about 150F. The water is then 
re that monoglycerides will elim- ing the amylose molecules reducing stickiness and pasti- allowed to cool a few degrees 
at bul inate cgi pasti- from forming a_ gelatinous ness. a rd vere adding the 
ness, sticking and gluey con- mass. enox. Order of incorporation 
contains sistency experienced when The Eastern Regional Re- ek ee Cert, of ingredients and control of 
quality cooking macaroni, spaghetti, search and Development Lab- ais ince piles ecu temperature prevented the so- 
get the noodles and cooked cereals. oratory of the U.S. Department ter: pees - Giniblen* whee lution from gelling. 
ae etal pie a oe ee of Senee ~ “ee out being uiseaboteiall tokd Venlas Macaroni, spaghetti, noo- 
xpendi- Doe ee ee Se Oe 2 eee toe Srerene products. dles. Preliminary laboratory 
mn and with diglycerides or triglyc- when enough monoglycerides They h li a s oven 
: erides. have been added to mashed Ape cbhedh-ap inc sailed tit experiments indicated that 
xpendi- 5 . : : erty of gelling at temperatures onoglycerides could be suc- 
Macaroni products, includ- potatoes, in the instant de- of 160 to 165 F. The additi ey Oer sees , 
ice Slip. ing spaghetti and noodles, have hydrated potato flake process, f tai the ~ a di _— cessfully incorporated into 
always presented the prob- to complex all the free amy- S eee ia arenes fa macaroni products, including 
lem of becoming pasty when lose. will lower their gelling point. spaghetti and noodles. 
cooked. The pastiness is caused They have found that since The gelling problem hte Therefore, a run of spaghetti 
ae primarily by starch molecules the starch-monoglyceride com- = the — monogly a was made in an actual proc- 
(amylose) liberated in the plex does not turn blue in the an mused, "ae hardness of essing plant. A monoglyceride 
, cooking. While rinsing in cool presence of iodine, an iodine - wares and the other in- and water dispersion was 
to new | water after cooking washes titration can be used to de- gredients. processed with +1 semolina 
vailable | away some of the soluble termine effectiveness in po- In the dehydrated potato wheat in a _ production-type 
assified | amylose, the spaghetti and tatoes. flake process, monoglycerides spaghetti extruder and dried 
macaroni still lumps together The effect illustrates that were incorporated into an by normal procedure. 
ae after standing for a short time. the complex is a chemical or emulsion of water, Tenox IV The resulting product, which 
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contained approximately 0.8% 
monoglycerides, was then 
cooked for 12 minutes, and 
with no cold water rinse, still 
was non-pasty. 

After cooking for 28 min- 
utes, it was noted that the 
spaghetti did not have the cus- 
tomary pasty quality or soft- 
ness and remained separated 
after standing for some time. 

The use of monoglycerides 
to eliminate pastiness and 
sticking in macaroni products 
offers an obvious advantage 
for consumer use. 

Such a product would also 
have wide application for in- 
stitutional use where large 
quantities of macaroni, spa- 
ghetti or noodles could be 
prepared in advance and held 
until ready to be served. And 
they could be reheated after 
cooking without the usual 
sticking which occurs in re- 
heating macaroni products. 

Since frozen spaghetti and 
macaroni tend to be sticky and 
lumpy when prepared for 
eating, they too could be im- 
proved by complexing the free 
soluble amylose with mono- 
glycerides. 

Macaroni and spaghetti for 
canned products are precooked 
in an excess of water which is 
time consuming and expen- 
sive. Cans are then filled with 
the product and heated for 
about an hour at approxi- 
mately 200F. This overcooking 
softens the macaroni and spa- 
ghetti and results in a solid 
mass in the can that settles 
and sticks together. 

It appears that 0.8% mono- 
glycerides would be the maxi- 
mum required to improve the 
product by preventing this 
sticking. 

Monoglycerides also offer a 
possible advantage through the 
use of less costly ingredients 
in the manufacture of maca- 
roni products. The most ex- 
pensive wheat product being 
used in their manufacture now 
is #¢1 semolina. Semolina pro- 
duces a less pasty cooked 
product (even though a prob- 
lem stili exists) than a blend 
of semolina and less expensive 
farina. 

Apparently the amylose con- 
tent of farina is higher than 
semolina. If this is true, the 
use of monoglycerides could 
produce a non-pasty cooked 





48 












































FOR PROGRESS IN FOOD TECHNOLOGY THROUGH RESEAR(O 


INSTITUTE OF FOOD TECHNOLOGISTS 19¢ 
presented to MERCK CHEMICAL DIVISION 





CH 














I.F.T. ACHIEVEMENT AWARD. This year’s Institute of food industry as a whole as well as individual processors.§ ratory for 
Food Technologists Achievement Award goes jointly to | Other examples of Merck technical achievements in th with Mer 
Merck and the American Meat Institute Foundation for _ food field include the development of processing ingredi-B taste pa 
research and development resulting in a new, more effi- _ ents that improve production efficiency, eye appeal, shelf . 
cient ~~ oe paced wee products. The new _life, taste and nutritional value of many different foods AT YOUR | 
process, based on controlled fermentation, sharply re- lating to 
duces processing time and product failures through the MERCK FOOD RESEARCH LABOR ATORIES. Merck re ia 
use of Accel, the starter culture developed by the AMIF search and technical service facilities are centered in the problems. 
and made commercially available by Merck. Food Laboratories in Rahway, N ew Jersey. Here a _ can | 
where research on new food processing ingredients is sepresents 





AN EXAMPLE OF MERCK TECHNICAL CAPABILITIES. The conducted and where technical problems of Merck cus 
LF.T. Award is one more example that Merck has the tomers are met. The facilities include a microbiology 
technical facilities, know-how and desire to serve the _ laboratory, a chemical laboratory, an applications labo- 














FOOD PROCESSING JULY 






-ARC 


9 


Ocessors. 
ts in the 
 ingredi- 
eal, shelf 
nt foods. 


erck re 
ed in the 

Here is 
dients is 
erck cus 
‘obiology 
ons labo- 













ratory for testing the performance of products made 
with Merck ingredients, a modern testing kitchen, and 
a taste panel laboratory. 


AT YOUR SERVICE. Do you have tecnnical problems re- 
lating to processing or product development? Merck 
food specialists are always interested in challenging 
problems. Perhaps they already have the answer to yours 
—or can help you find it soon. A word to your Merck 
sepresentative will start the ball rolling. 

































































CHTEVEMENT AWARD te 


JN AMERICAN MEAT INSTITUTE FOUNDATION 


Merck Products for the Food Industry 
Accel® (lactic acid starter culture) +» Monosodium 


glutamate « Neo-Cebicure® (erythorbic acid) + Neo- 
Cebitate® (sodium erythorbate) + Sorbitol « Vitamins 
and amino acids « Citric acid. 





M 
MB MERCK CHEMICAL DIVISION 


MERCK 


Wop MERCK & CO., INC. -« RAHWAY, NEW JERSEY 
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product, using farina, which 
should be at least as favorable 
as those already obtained with 
semolina. 

Thus, monoglycerides may 
upgrade those starches where 
amylose is a problem, elimi- 
nating the strict requirements 
for using only special wheat 
products. This would make the 
manufacturers of these ali- 
mentary products less de- 
pendent upon the quality of 
the grain available. 


Cooked cereals. Work on 
oatmeal and rice is still in 
the experimental stage, al- 
though it has been shown that 
the addition of monoglycerides 
to cooked cereals can prevent 
them from gluing together in 
one solid mass. 

Experiments have been made 
adding monoglycerides to both 
instant and regular oatmeal. 

The monoglycerides had a 
different gross effect upon the 
instant product. The fine par- 
ticle size of instant oatmeal 
resulted in a thin slurry when 
reconstituted with monoglyc- 
erides. 

Adding 1.0% monoglycerides 
to regular oatmeal, however, 
showed a definite improve- 
ment in texture, dryness and 
elimination of pastiness. Im- 
provement was still evidenced 
after holding the oatmeal warm 
for three hours. 

Increasing the amount of 
monoglycerides in the regular 
oatmeal showed still further 
improvement in texture and 
elimination of pastiness. 

Even more striking improve- 
ment has been obtained with 
cooked farina cereal. 


Gravies for prepared foods. 
Gravies thickened with flour 
become increasingly thicker 
upon standing for any length 
of time. However, with mono- 
glycerides added, they would 
retain the same consistency 
until ready to be reheated for 
use. 
7735 on Reader Service Slip. 











HELP! HELP! 


There's a storehouse of infor- 






mation offered in technical 
literature. See the listing in 
this issue beginning on 117. 
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CAN 
LEMON JUICE 
DO A JOB 

FOR YOU? 


If you’re a food processor... 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 

one thing for you: 










* It can prevent or retard 
off-flavor tendencies... 






» Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 







¢ Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 






¢ Adjust acidity in low-acid 
foods—retard enzyme action... 







¢ Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


HELP YOURSELF TO OUR MOST jolene Sag es 


may be letting the competition 
EXPENSIVE RESEARCH get a lead on you. Don’t market 

a product that’s merely “as good 

as” the rest. Exchange Brand 
Have you a “good” product you'd like to convert into a Concentrated Lemon Juice— 


superior one? A processing problem? An idea for a new product made by Sunkist—can often 


that doesn’t quite come off? make it superior for only a 
penny or two—and add a 

















Call on Sunkist citrus research for help. reo j LEIRE 
selling ingredient of distinction 

We've been working 44 years squeezing new uses and products to your label. 

7 : See er | ee i saad has been Why not let your Sunkist man 

S. Patents...and over new products. talk it over with you? 

eae ae cil is - your service. Spee Session men ais idicae Wedel aia 

wi pe glad to work with you—in your own plant—or for you Products Sales Dept., 720 East 

in their own citrus research laboratory. Write, and a Sunkist Sunkist Street, Ontario, Calif. 








man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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Process for new form 
of dry seasonings 








In last month’s_§ article 
“Longer Storage Life for 
Spices”, describing Spisoseals, 
a new form of dry seasonings, 
the statement was made that 
“the essential oils and/or 
oleoresins of the spice have 
been carefully blended with a 
dry base such as dextrose or 
salt, dispersed into a colloidal 
solution of edible gum and 
spray dried.” 

This is not correct. The oils 
and/or oleoresins are dis- 
persed in an edible gum solu- 
tion, spray dried and then 
blended with a dry base such 
as dextrose or salt. The entire 
portion is not spray dried, only 
the flavoring portion. 

The same error was repeated 
in the caption for photos. The 
caption should read: At left, 
oils and/or oleoresins of spices 
are being weighed out. They 
are then dispersed into a so- 
lution of edible gum and spray 
dried in spray driers similar 
to the laboratory units shown 
at right. The encapsulated fla- 
voring components are then 
carefully blended with a dry 
base such as dextrose or salt 
in a blender as shown in cen- 
ter. 














Rennet substitute 
now available 





A rennet substitute, known 
as Metroclot, is now available 
for use in place of or in con- 
junction with calf rennet ex- 
tract in the manufacture of 
cheese. 

Research has indicated that 
the rennet substitute is com- 
pletely satisfactory for the 
manufacture of “short-cure” 
cheddar cheese. Qualified 
taste panelists have been un- 
able to statistically differenti- 
ate between cheeses made 
with the substitute product 
and that made with calf ren- 
net extract. 

Research is still underway 
studying “long-hold” cheddar 
cheese made with Metroclot. 

Available in 5-gallon con- 
tainers, it is standardized at 
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technical bulletin 


Your Customers Delight In Pre-Packaged Dry 
Mix Desserts Made With Keltone. Pie fillings, top- 
pings such as meringues and icings, and whipped desserts 
stabilized with Keltone are so luscious, so light, so easy- 
to-make with cold water—in just minutes! What texture 
Keltone gives pie fillings! So smoother, so creamy, they 
fairly float on your customers’ fork. Pies stay fresher, 
longer! 


“A Vital Ingredient In a Pre-Packaged Dry Mix 


Use Keltose or Kelcoloid HVF, 
yy other unique Kelco algin 






Wherever water, milk or other aqueous media 
are added to your packaged dry mixes, you 
achieve important benefits in improved body and 
consistency, more effectively stabilized emul- 
sions, and minimized loss of moisture or migra- 
tion by using Kelco algin in your packaged 


With Keltose in the formula, 
dry mix. 


icings are retained on cake 


YOURS ON REQUEST: Free samples of Kelco : surfaces with greater gloss 
algin, and Technical Data describing properties _ and stability. Stickiness of 
and advantages, for your application. Write the i icing i is saieel so that it does not tend to adhere 
without obligation to your nearest Kelco regional to wrapping. Cracking and peeling during exposure 
office. is reduced, drying out of icings prevented. 





products of Kelco Company 


76 Terminal Ave., Clark, N. J. © 20 N. Wacker Drive, Chicago 6, Ill. * 530 W. Sixth St., Los Angeles 14, Calif. 
Conte Address: KELCOALGIN — CLARKNEWJERSEY 








7737 on Reader Service Slip. 














































KELTONE® KELTOSE*® KELCOLOID® KELCO-CEL HV° KELCO-GEL LY? | 





51 















Electron micrographs of Micro-Cel A, C and E 
show particle structures ideal for food applications. 







































Micro-Cel helps keep food mixes bone dry! 


Micro-Cel®, Johns-Manville’s new synthetic calcium silicates, answers caking problems. 
Highly absorbent, it remains a free-flowing powder after absorbing triple its weight. High 
bulk (41% lbs. to a cu. ft.), irregular particle shape and high surface area, make it ideal for 
coating sticky and hygroscopic particles. Micro-Cel gives low cost per pound-volume. To keep 
food mixes free-flowing, even under the worst conditions, try Micro-Cel. For information, 


samples and assistance, mail coupon below! JOHNS-MANVILLE i 
Ml} 


Celite Division 


Sc Se 


JOHNS-MANVILLE, Box 14, New York 16, N. Y. 
In Canada: Port Credit, Ontario. 


(0 Please send additional data. 

(0 Please send free sample of suitable grade of Micro-Cel 
for use in: 

(0 Have local Sales Engineer contact me. 

I EIN eecrceeepeiennse ON GI Or eereretnee 
Company. 

PG TOI acini ner cite ee as 
DW iach AAO ments OA DIUG aiectnciecintss pce 


LS 


oo oe one eae os om oe ee es eo eee ee Seed 


Celite Division synthetic silicates used as anti-caking 
agents up to 2% are not considered food additives 
as defined by FD&C Act Amended, Section 201(8). 
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ingredients 


an activity equal to certified 
rennet extract. 

Supplier: Paul-Lewis Lab- 
oratories, Inc., 4215 N. Port 
Washington Ave., Milwaukee 
12, Wis. 
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FDA approves 82 
more additives 


A list of 82 ingredients 
which are generally recog- 
nized as safe for use in foods 
has been published by FDA. 
Included on the list, which 
follows, are spices, seasonings, 
essential oils and natural ex- 
tractives. 


Spices and Other Natural Season- 
ings and Flavorings (Leaves, 


Roots, Barks, Berries, Etc.) 
Alfalfa herb and seed 
Ambrette seed 
Angelica 
Angelica root 
Angelica seed 
Angostura (cusparia bark) 
Balm (lemon balm) 
Chamomile (cammomile), English 

or Roman 
Chamomile (cammomile), German 
or Hungarian 
Chervil 
Clover 
Elder flowers 
Galanga (galangal) 
Geranium 
Hoarhound 
Hyssop 
Linden flowers 
Sage. Greek 
Thyme, wild or creeping 


Essential Oils, Oleoresins (Sol- 
vent-Free) and Natural Extractives 


(Including Distillates) 
Alfalfa 
Ambrette (seed) 
Balm (lemon balm) 
Bergamot (bergamot orange) 
Cacao 
Carrot 
Chervil 
Chicory 
Clover 
Corn silk 
Curacao orange peel (orange, 

bitter. peel) 

Dandelion 
Dandelion root 
Dog grass (quackgrass, triticum) 
Elder flowers 
Estragon (tarragon) 
Galanga (galangal) 
Geranium 
Glycyrrhizin, ammoniated 
Hickory bark 
Horsemint 
Hyssop 
Immortelle 
Laurel berries 
Lemon balm (see balm) 
Lemon peel 
Linden flowers 
Lupulin 
Malt (extract) 
Melissa (see balm) 
Menthol 
Menthyl acetate 
Molasses (extract) 
Orange, sweet, flowers 
Orange. sweet, peel 
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ingredients 


Rose buds 

Rose flowers 

Rose fruit (hips) 

Rose leaves 

Sage, Greek 

Savory, summer 

Savory. winter 

Sloe berries (blackthorn berries) 

Tamarind 

Tannic acid 

Thyme, wild or creeping 

Triticum (see dog grass) 

Violet flowers 

Violet leaves 

Ambergris 

Castoreum 
Natural Substances Used In Con- 
junction with Spices and Other 
Natural Seasonings and Flavor- 


s 
"hase, brown (kelp) 
Algae, red 
Dulse 
Natural Extractives (Solvent-Free) 
Used in Conjunction With Spices, 


Seasonings, and Flavorings 
Algae, brown 
Algae, red 
Apricot kernel (persic oil) 
Dulse 
Kelp (see algae, brown) 
Peach kernel (persic oil) 
Peanut stearine 
Persic oil (see apricot kernel and 

peach kernel) 

Quince seed 


Details official methods 
for evaluating quality 
in natural spices 


“Official Analytical Methods 
of the American Spice Trade 
Association” is a 45-page 
book of methods for evaluat- 
ing quality in natural spices. 
The book, which contains 21 
different procedures for test- 
ing spices, is divided into two 
sections. 

The first section contains 12 
methods which apply to most 
spices. 

This begins with directions 
for preparing a spice sample 
for laboratory analysis, in- 
cluding recommendations for 
the grinding and pulverizing 
apparatus that is needed, as 
well as a discussion of tech- 
niques. 

The analyses described in 
the first part includes ones for 
determining crude fiber, non- 
volatile materials, moisture, 
total ash, acid soluble ash, 
starch (both by direct acid 
hydrolysis and diastase hy- 
drolysis) and alcohol soluble 
materials. 

Also listed are two different 
analyses for steam volatile oil, 
as well as a procedure for 
making a screen analysis. 

The second section covers 
special methods that are re- 
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Staley’s Quality 
Improvement Pointers: 


How Sweetose Syrup ensures precise control of browning and sweetness—gives 


That “Magic Touch’ of Balanced Flavor...Appetizing 


Color and Shee 


in catsup, Sweetose holds 
that ‘‘fresh-pack"’ rich red 
color. Enhances flavor. Im- 
proves gloss and sheen. 


BRANCH OFFICES: ATLANTA + BOSTON «+ CHICAGO 


er 


In sweet pickles, Sweetose a: 
sures balanced sweetness; a 
tangier flavor with faster finish- 
ing, less softening. 


e CLEVELAND + KANSAS CITY + NEW YORK « PHILADELPHIA + 


that builds repeat sales! 


It takes a touch of magic if pork and beans are to have the kind of 
flavor and appearance that will win complete customer approval in 
today’s highly competitive sales race. And there’s no surer, more eco- 
nomical way to give your beans this delicate ‘“‘just-right” touch than 
with Sweetose, Staley’s enzyme-converted corn syrup. 

Sweetose ensures precise control of browning without excessive cook- 
ing. Gives beans a deeper, richer, more appetizing color and sheen. 
Imparts a balanced sweetness that never varies. Delivers a zestier, 
tangier flavor that builds consumer loyalty for your brand. 

For complete information on the quality improvement advantages 
Sweetose can give in a variety of applications, see your Staley Repre- 
sentative or write to: 


A. E. Sratey Mre. Co., Decatur, IL. 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
SAN FRANCISCO + ST. LOUIS 
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DIAMOND CRYSTAL FLAKE-TYPE SALT 
ENHANCE THE QUALITY OF YOUR FOOD! 


Diamond Crystal Salt is made by the exclusive 
Alberger process which produces a flake-type salt that 
is uniformly 99.95% pure. This amazingly high purity 
combats the danger of costly spoilage . . . helps prevent 
“off flavoring”. . . and protects and enhances the quality 
of your product. 

Diamond Crystal Flake-type Salt permits “maximum 
salting” for best flavor development in your product 
without the bitterness that is imparted by ordinary salt 
containing calcium, magnesium and metallic impurities. 
A less pure salt than Diamond Crystal Flake-type could 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


form unappetizing scums and discolorations on vege- 
tables, or stimulate oxidative rancidity in foods containing 
fats and oils. 

Diamond Crystal Flake-type Salt is precision screened 
to provide a wide range of sizes to meet all your 
requirements. 

Why not use the service offered by Diamond Crystal’s 
staff of trained food specialists who will assist you in 
selecting the proper type salt for your product? For more 
information, call the nearest Diamond Crystal sales office 
or write to Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta * Boston « Charlotte 
Chicago ¢ Detroit « Louisville 
Minneapolis « New Orleans * New York 


Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 


7741 on Reader Service Slip. 


ingredients 


quired for certain spices. 

These include tests for 
piperine in pepper, cinnamic 
aldehyde in cassia oils, phe- 
nols in nutmeg and mace, 
volatile oil in mustard flour 
and mustard seed, extractable 
color in paprika and non-vol- 
atile methylene chloride ex- 
tract of pepper. 

Also in this section is a test 
for determining the amount 
of light berries and extrane- 
ous matter in pepper. 

Methods were edited by Dr. 
P. R. Datta, a Research Asso- 
ciate of the American Spice 
Trade Association, at the 
Eastern Utilization Research 
and Development Division of 
USDA. 

Publisher: American Spice 
Trade Association, 82 Wall 
Street, New York 5, N. Y.; 
Price: $5.00. 


Ship tomato paste 
cross-country 
in sterile drums 


In an important cur- 
rent application of the 
“bulk canning” process, 
originally described in 
FP, November 1958 
(“Breakthrough in Bulk 
Canning”), tomato con- 
centrate is being shipped 
cross-country from Cal- 
ifornia for remanufac- 
ture by Delaware proc- 
essor of Italian specialty 
foods. 

Story on how “Steril- 
pac” drum method cuts 
costs and improves plant 
efficiency for processor 
—while still maintaining 
company’s high product 
standards—appears on 
page 91. 

Supplier: “Sterilpac” 
tomato concentrate from 
Flotill Products, Inc., 
Fresno & Charter Wy., 
Stockton, Calif. 
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RIC CID 


ctunes Acidulont 


best for your fruit-flavored foods 


So many fresh fruits get “‘tanginess”’ 
naturally from citric acid! This is 
nature’s way of bringing out their 
full flavor. 


Exactly the same kind of tangi- 
ness is insured in your fruit-flavored 
soft drinks, candies, jellies and 
many other products—by Pfizer 
Citric Acid. 


Indeed, Pfizer Citric Acid has 
been a key product to the food 
industry for many years. The words 
“citric acid’’ on countless labels 
have established it as a familiar 
and trusted ingredient. 


Don’t gamble on quality and 
consumer acceptance with any- 
thing less than nature’s acidulant 
—citric acid! 


How Pfizer Pioneered in 
Production of Citric Acid in America 


While the advantages of citric acid as a food 
ingredient have long been appreciated, the 
supply was at one time quite limited. Up until 
1880, virtually all the citric acid used in this 
country was made in Europe. In that year, 
Pfizer conceived the idea of importing the 
raw materials from abroad and producing 
citric acid in the United States. The results 
were successful and Pfizer gradually became 
a leading manufacturer of this important 
commodity. 

But production still depended on raw 
materials supplied from overseas. In a far- 
sighted decision around the turn of the 
century, Pfizer began to experiment with 
methods of producing citric acid from do- 
mestic materials. In 1914, this research 
program focused on the possibility of 
fermenting citric acid from a sucrose base. 
Five years later, Pfizer opened a pilot plant 
employing such a process. 

By 1923 the company was convinced that 
it had really found the formula for producing 


citric acid of the highest quality on an ec 
nomical basis. A commercial production ple 
was put into operation and in 1924 Ameri 
industry was receiving regular deliveries.. 

The Pfizer fermentation process proved 
efficient that by 1939 the price of cit 
acid had been reduced to % the pre-Wo 
War | price! 

The American food industry was thus 
sured a readily available supply of econo 
ical citric acid from a dependable domesti 
source. 

In addition, by enlisting the assistance ¢ 
the Pfizer Technical Service staff, customer 
have shared in Pfizer's extensive knowledg 
of citric acid and effected sizeable time a 
money savings in product development am 
improvement. 

You will see on the pages that follot 
some of the products in which this versatil 
acidulant serves as a key ingredient—ampl 
evidence of the importance of citric acid if 
today’s food industry! 
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TRADITIONALLY BEST FOR SOFT DRINKS 


Citric acid gives soft drinks an authentic, natural 


tanginess! 





Pfizer, CITRIC ACID 


TRADITIONALLY BEST FOR CANDIES 


Citric acid is the acidulant you'll use with absolute confidence! 
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Notunes Acidulont 


TRADITIONALLY BEST FOR FRUIT-FLAVORED DESSERTS 


Citric acid gives fruit-flavored desserts that natural tartness! 





GED CITRIC ACID 


TRADITIONALLY BEST FOR ICES AND SHERBETS TRAI 


Citric acid’s flavor-benefit is that ‘‘little extra’ so important to true fruit taste! Citric ac 





CITRIC ACID 


TRADITIONALLY BEST FOR CANNED FRUIT JUICE BLENDS 


Citric acid gives a natural “‘lift’’ to real-fruit flavors! 





Netunes Acidulamt 


TRADITIONALLY BEST FOR FRUIT PRESERVES TR/ 
Citric | 


Citric acid helps bring out the tart-sweet goodness of fresh fruit! 





4/223 cITRIC ACID 


Notunes Acidulamt 


TRADITIONALLY BEST FOR BEVERAGE POWDERS 


Citric acid adds the tanginess that contributes to full, rich flavor! 





WHERE YOU MAY BE USING CITRIC ACID TOMORROW 


processing time and/or temperature, resulting in a firme = 


In the future, uses for citric acid will extend beyond the 
area of fruit-flavored products. One area where citric acid 
may soon prove important is vegetables, particularly 
canned vegetables. 

Small amounts of citric acid help control the pH level 
in canned tomatoes, beans, carrots and asparagus. Experi- 
ments in canned, whole tomatoes indicate that by con- 
trolling the pH with citric acid it may be possible to reduce 


whole tomato. 
It has also been shown that citric acid sequesters trace 


metal contaminants in the pack, thus contributing to the™ 


quality of canned vegetables. 

Pfizer, world’s leading producer of citric acid, will con 
tinue to keep you informed on valuable new developments 
concerning citric acid—nature’s acidulant. 
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§ This sodium salt of citric acid is a versatile, easily assim- 
ilated product that has many uses in the food industry. 
| Used as an emulsifier in cheese products, ‘it produces 
smooth, even melting cheese that slices and spreads easily. 
Similarly, it improves the texture of ice cream. Pfizer 
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TECHNICAL INFORMATION 


Pfizer offers citric acid in two basic forms—anhydrous and hydrous 


CITRIC ACID, U.S.P., ANHYDROUS 


This is produced as colorless, translucent crystals or as a 
pure white powder. It is odorless and has an acid taste. The 
compound is stable in the presence of light and air and 
resists caking under normal storage conditions. Because 
there is no water of crystallization present, anhydrous 
citric acid is particularly economical. Its reduced bulk 
leads to lower costs for handling, shipping, and storage. 
Furthermore, the lack of water of crystallization assures 
you of a uniform product and permits exact quality control. 


CITRIC ACID, U.S.P., HYDROUS 


This form of citric acid has been available for many, many 
years and is still counted on as a high quality acidulant 
for a wide variety of products. In physical appearance, 
taste and odor, it is similar to the anhydrous compound. 
However, it contains 1 mol water of crystallization (8.58% 
moisture). Stable in the presence of light and air, it will 
tend to lose water at high temperatures or in a dry atmos- 
phere. 

Various salts and esters of citric acid also find wide- 
spread application in the food industry. Two of the more 
prominent, sodium citrate and Citroflex® A-4, are de- 


» scribed below. 


SODIUM CITRATE 


Sodium Citrate acts as a buffer salt to control the pH in 
jellies, preserves, dessert powders, and canned fruit juice 
blends. And like citric acid, it also brings out true fruit 
flavor. 


CITROFLEX® A-4 PLASTICIZER 


Non-toxic, odorless, Pfizer Citroflex A-4 has been ac- 
cepted by the Food & Drug Administration for use in pack- 
aging for both fatty and non-fatty foods. Citroflex A-4 
(Acetyl Tributyl Citrate) shows excellent results in plasti- 
cized vinyl films for meat wrapping, vinyl coating for food 
containers and hot drink cups, and vinyl plasticizers for 
food jar liners and sealing rings. In addition, Pfizer Citro- 
flex A-4 is excellent in polyvinyl acetate adhesives. Low 
in cost and high in performance Pfizer Citroflex A-4 is 
finding wide use in plastic coatings for the food industry. 


PHYSICAL PROPERTIES 
OF PFIZER CITRIC ACID 


Anhydrous 
Formula CsHs0, 
MolecularWt. 192.12 
Density 1.67 
Melting Point 153°C 
Solubility, 25°C 
Water 161.8gm./100 ml. 208.6gm./100 ml. 
Alcohol 59.1gm./100ml. 90.4gm./100 ml. 
Ether 0.75gm./100 mi. 1.6gm./100 ml. 


Hydrous 
CsHs0, es H,0 
210.14 

1.54 
Loses water 
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Recommended practices for... 


Producing Steam of Culinary Quality 


Because of the widespread use of 
steam in processing food products, 
the accompanying article is re- 
printed by special permission of the 
National Association of Dairy Equip- 
ment Manufacturers, 1012 14th St., 
N.W., Washington 5, D. C. 


Steam, produced under these prac- 
tices, should be acceptable under 
the provisions of the Milk Ordinance 
Code, 1953 Recommendations of 
the Public Health Service, for use 
in properly constructed and oper- 
ated milk processing equipment. 


Diagrams of steam pipe line between steam main and 


point of introduction of steam into milk. 


A desuperheater or sufficient length of piping to 
desuperheat steam shall be incorporated between the 
pressure regulating (reducing) valve and the steam 


purifier, shown as area marked "A". 


"B" indicates acceptable alternate location for steam 


throttling valve. 


STEAM MAIN 


LEGEND 


1. Stop valve off steam main. 
Separator, Adams carbon or equivalent. 
Condensate trap. 
Pressure gage. 

- Steam pressure regulating (reducing) valve. 


SANITATION & MAINTENANCE 


.-»- FOR PROCESSING MILK AND MILK PRODUCTS 


To clarify current methods 
suitable for the production and 
transmission of steam satis- 
factory for use in steam-vacu- 
um treatment or pasteurization 
by direct steam introduction 
into milk and milk products, 
the following procedures for 
providing steam of culinary 
quality are recommended: 


Source of boiler feed water. 
Potable water or water sup- 
plies acceptable to the regu- 
latory agency in jurisdiction 
shall be used. 

Water containing organic 
materials such as leaves, algae, 
etc. should not be used for 
feed water without adequate 
pretreatment. (This is neces- 
sary to prevent such organic 


materials from causing foam- 
ing and priming in the boiler 
with resultant carry-over into 
the stream distribution system 
which could cause off flavors 
in milk). 


Feed water treatment. Feed 
water may be treated if nec- 
essary for proper boiler care 
and operation. 

Boiler feed water treatment 
and control should be under 
the supervision of specially 
trained personnel or a firm 
specializing in industrial water 
conditioning. Such personnel 
should be informed that the 
steam is to be used for culi- 
nary purposes. 

Pretreatment of feed waters 
for boilers or steam generating 


Sanitary tubing and fittings shall be used between 


the point indicated, "C", and the processing equip- 


ment. 


Additional valves, strainers, traps, gages and piping 
may be used for control and convenience in operation. 


The location of the steam throttling valve is not re- 


2 -2cs 
rect ite, 


ft. =e 
e . 


Cc 


. Steam throttling valve (automatic or manual). An 


alternate location is shown at B. 


. Steam purifier, Anderson Hi-eF or equivalent. 


- Steam sampling valve and connection. 
Spring loaded sanitary check valve. 
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TO PROCESSING 


EQUIPMENT 


stricted to the positions indicated on the diagrams. 


systems to reduce water hard- 
ness before entering the boiler 
or steam generator by ion 
exchange or other acceptable 
procedures is preferable to 
addition of conditioning com- 
pounds to boiler waters. 

There are a number of dif- 
ferent chemicals that are com- 
monly employed in boiler wa- 
ter treatment. These include 
sodium triphosphate, sodium 
hexametaphosphate, sodium 
hydroxide, sodium sulfite, so- 
dium silicate, sodium alumi- 
nate and sodium alginate, all 
of which are nonvolatile. 

Accordingly, there would be 
no objection of these com- 
pounds when they are proper- 
ly used and the boiler is 
properly operated. 

Tannin is also frequently 
added to boiler water to facili- 
tate sludge rémoval during | 
boiler blowdown. This prod- 
uct, while essentially non- 
volatile, has been reported to 
give rise to odor problems, and 
for this reason should be used 
with caution. Compounds con- 
taining chromium shall not be 
used. 

The compounds named 
above do not include all the 
compounds to which there is 
no objection. Compounds in 
addition to those cited above 
may be permissible but should 
be cleared with regulatory 
authorities having jurisdiction. 

The above compounds are 
used to prevent corrosion and 
scale in boilers or to facilitate 
removal of sludge. 

There are other compounds 
— namely, cyclohexylamine, 
morpholine and _ octadecyla- 
mine, which are volatile and 
are used to prevent corrosion 
in condensate return lines. 
Cyclohexylamine and mor- 
pholine are not regarded as 
hazardous in concentrations of 
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less than 10 ppm in steam used How 
in direct contact with foods 
eee ee test length of a 
However, because of the 
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air conditioning, refrigeration, or steam condensing—or they should be taken from the line . . . extensive range of sizes and metal, e 
may involve special operations and equipment such as air between the final steam sep- wall thickness for use at tempera a compo: 
idin 7 : arating equipment and the tures to 175°F! sistant e] 
compressors .. . welding equipment . . . molding presses .. . point of introduction of the abrasion- 
quenching . . . unusual seasonal or full-time processing de- steam into the product. TO GET YOUR TEST LENGTH: Immers 
mands, The point is that any service requiring 25 gpm or Culinary steam supply line. Merely state your required service epoxy fi 
more calls for consideration of a Marley tower. Its initial = steam pipe line between rs ps neon a os = 
; : . z e steam main and the point — oo _ 
cost, a8 well as installation and operating costs, is so low of introduction of aw length taken from regular inven materials. 
that it makes water wasting unprofitable—to say nothing of the milk should be equipped tory stock. Write direct to: Include 
its effect on plant efficiency. with at least the units de- ~ “ns ' 
aa ; : - picted on the left in the dia- “<page 
Types and capacities available are as varied as industry’s gram on preceding pa ae 10% cal 
demands. Pinpoint your “hot spots” today; then call your (Shaded diagram on the right uU NRAY oa 
nearby Marley engineer or write for information on the only _ . - alternate for the final PRODUCTS, DIVISION TEXTRON INC. salar nf 
complete line of water-saving, money-saving cooling towers Te a ineral a 
. oe . ; SPECIALISTS IN ENGINEERED PLASTICS Bf: eral 2! 
12410 Crossburn Avenue Cleveland 35, Ol a 
THE MARLEY COMPANY @{UL((Iapp KANSAS CITY, MISSOUR! Pbters fn A Moor Cit Pg” 
’ e . 
Suppli 
: Check page 117 for helpful es 18 Grat 
technical literature Missouri. 
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How to select power 
transmission equipment 


A guide to the selection of 
mechanical power transmis- 
sion equipment is subject of 
468-page catalog D60. 

Catalog covers a complete 
line of equipment with engi- 
neering drawings, dimensions, 
weights, prices, technical data 
in tabular form and many 
pages of selection and appli- 
cation information. 

A separate section on gen- 
eral engineering data serves 
as a handy reference manual 
on mechanical power trans- 
missions. A detailed index of 
material provides for quick, 
easy reference to specific 
equipment. 

Catalog is available by re- 
quest on company letterhead 
from Dodge Manufacturing 
Corporation, Mishawaka, In- 
diana. 


Apply epoxy flooring 
with foam rubber roller 


Chemical- and abrasion-re- 
sistant epoxy floor surfacing 
compound may now be ap- 
plied with a foam rubber roll- 
er. This method provides 
greater speed and economy 
than former application by 
trowelling. 

Epoxy coating, known as 
Epo-Floor-Top, may be ap- 
plied to old concrete, wood, 
metal, etc. Completed job is 
a composite of chemically-re- 
sistant epoxy plastic and hard 
abrasion-resistant granules. 

Immersion tests have shown 
epoxy floor surfacing com- 
pound has excellent chemi- 
cal resistance to numerous 
materials, 

Included among chemicals 
used in immersion tests were 
alcohols, ammonium chloride, 
10% calcium hyperchloride, 
concentrated citric acid, ethyl- 
ene glycol, fatty acids, fruit 
juices, glycerine, vegetable, 
mineral and petroleum oil, so- 
dium chloride, starch, steam, 
Sugar, tomato juice, vinegar, 
ete. 

Supplier: Steelcote Mfg. Co., 
3418 Gratiot St., St. Louis 3, 
Missouri. 
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Colored, acid-resistant 


jloors and walls... 

























joint filler for 



































SUPOITITC .nous comer: 


Supertite Grout Cement is a mortar type acid- 
alkali resistant grout cement that literally welds 
brick, tile or glass block together, resulting in a 
perfect, permanent floor or wall. 


Supertite is an ideal cement for both new and 
old jobs because it sets quickly and bonds per- 
manently, yet cleans easily before setting... will 
not discolor or damage tile. 


Supertite is immune to attack by food acids and 
will easily withstand cleaning solutions, organic 
chemicals and water. It is easily cleaned and 
sanitary and will not deteriorate with age. 
Supertite is permanent as the tile itself. 


Add years of service to walls and floors and 
eliminate contamination problems with Supertite 
... available in three attractive colors. 


For information write: é 


NUKEM PRODUCTS CORP. 
Dept. 4G + 111 Colgate + Buffalo, N.Y. 
A Subsidiary of Amercoat Corp. N101 
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“Fesco” air-actuated valves are the “heart” 
of the automatic processing operations. 
There are 152 of these efficient automatic 
valves installed in this plant for accurate 
control of liquid flow. 





The control center at left automatically controls 
the flow of milk to fillers. Panel has a projection 
type digital display unit which shows at a glance 
exact status of filling operation. 

The control panels, air-actuated valves, and 
valve manifolds are products of Ladish Co. Fesco 
Division, specialists in the design of automatic 
control systems ... and in the installation of 
air-actuated valves and controls used in these 
systems. 


View showing a group of stainless steel farm milk storage tanks, having a com- 
bined capacity of 70,000 gallons. Filling operations, distribution of milk to pas- 
teurizer, and CIP cleaning operations are controlled through seven ‘‘Fesco"” 
valves connected to each of these tanks. 


EXPORT 


aa} 


















TRI-CLOVER EQUIPMENT 
helps Borden’s Dneane Plant achieve 








_new standards in Automatic Processing 


~ZS=-- © 110,000 square feet of floor space 

AN * Raw milk storage capacity, 70,000 gallons 
% ' * Can pasteurize, homogenize and cool 
aig 35,000 quarts per hour 


* Capacity to process a half-million quarts 
of milk per day 


Wisconsin’ s largest, most modern milk and ice 
cream plant . . . Borden’s “Dairyland 

. is now in operation. With its processing capacity of 
500,000 quarts of milk per day, this amazing plant 
could: supply a pint of milk daily to every family in 
Wisconsin. It will be able also to produce five million 
gallons of famous Borden’s ice cream per year. 


Ladish Co. is proud of the important part played by 
its Tri-Clover and Fesco Divisions in_ helping 
Borden Co. achieve new standards of efficiency in the 
modern, automatic processing operations of this Wis- 
consin ‘‘ Dream Plant’’. 


The equipment, some of which is illustrated on these 
pages, was designed, manufactured and installed by 


Valve manifold used for filling pasteurizer storage tanks 
and for transferring milk from these tanks to the filling 
machines. Also, note the simple, clean and effective 
method of mounting one of the many Tri-Clover pumps to 
permit fast, easy removal of the unit from the lines for in- 
spection and maintenance. 


See your nearest Tri-Clover Distributor. 


FOO OPCS HEEHSE SHOES EHE ESSE EEOSHEHS OHSS SEH ESESESESEHESEESESS 


IN CANADA: Brantford, Ontario 


EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A. 
7747 on Reader Service Slip. 










INSTALLATION ‘“‘HIGHLIGHTS”’ 


* Control system utilizes over 30,000 feet of 
electrical wire 

® Process lines inter-connected by almost 
7,000 feet of stainless steel tubing 

* Automatic flow control handled through 
152 air-actuated valves 


Ladish Co. Tri-Clover and Fesco Divisions and includes 
152 “FESCO” air-actuated valves . . . several modern, 
practical control panels . hundreds of ‘*Tri-Weld”’ 
stainless steel welding fittings, welded in place with a 
‘**Tri-Welder’”’ automatic welding machine right in the 
plant... or ta as ee, are 
pum special pipe hangers and supports as we 

pigs ay 000 fee t of stainless steel tubing ‘‘Tri- 

Welded” on oy job. 


This ‘“‘Showcase”’ Plant serves as a most striking ex- 

_— le of the way in which the combined engineerin ing 
en design and manufacturing skill of these Ladi 

ivisions has helped to lead the way to modern 

sme dairy plant operation. Let this wealth of 

experience serve you in your next expansion program. 


: 


ad 


“Tri-Weld" stainless steel butt weld fittings are employed 
extensively throughout this efficient Borden “Showcase” 
installation. The “Tri-Weld"” lines installed above these 
clarifiers and separators were quickly and economically 
fabricated right on the job with Tri-Clover's new portable 
welding machine... The “Tri-Welder". 





LADISH CO. 
Tri-Clouer Division 


Kenosha Wisconsin 


S-560 
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WHIP ACID, ALKALI & CHEMICAL FLOOR PROBLEMS 


WITH 


»”FLOOR-NU 


PATCH « RESURFACE « GROUT 

ITS MANY ADVANTAGES ARE PROTECTED BY PATENT NO. 2,734,452 
Don’t let floor problems floor you. Eliminate | SEND FOR NO-RISK TRIAL 
them with FLOOR-NU. QUANTITY. Order the 26-lb. unit. 
It resists corrosion and extreme weight. Reduces floor re- | Use half. It must please, or return 


pairs and reduces costs of labor and lost time. Protects | prepaid for full credit. 
new concrete, resurfaces or patches old. 














protection for machinery 7 {-- 
and equipment heretofore IT. jm 
impossible with an air 
dry organic finish 


EPO-LUX 100 


(AN EPOXY PRODUCT) 


Protects against corrosion of acids, alkalis, 
and moisture where other coatings fail. 


STEELCOTE MFG. CO 3418 GRATIOT ST ST. LOUIS 3, MO., U.S.A RODNEY, ONTARIO, CANADA 









FOREMOST IN PROVED PERFORMANCE 


More than 10,000 plants attest to the 
Satisfaction you expect AND GET from DAMP-TEX, 


FOREMOST IN MONEY-SAVING QUALITY 
Send for details of NO-RISK trial offer. 
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problem? 


perhaps one 


of our For almost every spraying application, 


there’s a Spraying Systems Data 


DATA Sheet that gives useful information 
‘on suggested installations and types 
SHEETS of nozzles to use. If you have a 
can suggest problem, write and let us know the 
luti. application involved . . . and we’ll 
@ SOLULION = send the Data Sheet that applies. 





need more 
information... 





SPRAYING SYSTEMS CoO. 


3213 RANDOLPH STREET « BELLWOOD, ILLINOIS . at 
. Note there is a key number at the end of editorial 


And...for complete spray nozzle information, articles or advertisements. To request more informa- 





®e Weta for Cotetng 28. e? tion circle the proper number on the convenient form 
.o° died opposite the last page. Send the form to us... we do 
ow eo? eo? the rest. Information comes direct to you. No obliga- 

« tion, of course. 
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sanitation 


Air conditioning and 
drying systems described 


Air conditioning and drying 
systems are described and 
illustrated in 16-page, 3-color 
bulletin entitled “Dollars Out 
Of The Air’. Equipment is 
used to stop condensation, 
speed drying and other proc- 
essing operations, obtain sub- 
freezing dewpoints and make 
air sterile. 

Bulletin, issued by Kathabar 
Air Conditioning and Drying 
Systems, Surface Combustion 
Div. of Midland-Ross Corp, 
also covers climate control 
rooms. These prefabricated 
standard test rooms are de- 
signed to establish and pro- 
duce almost any temperature, 
humidity and bacteria con- 
trolled conditions desired. 
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Expanded tubing shrinks 
to form a tight fit 





Thin and standard wall Tef- 
lon-TFE tubing, which has 
been expanded mechanically, 
will recover original dimen- 
sions when subjected to heat. 
Tubing will thus clamp tightly 
to any inserted object to form 
a tighter fit. 

It may be used to encase 
irregular shapes, protect elec- 
trical components such as wire 
connectors, terminals, and 
semi-conductors, etc., to join 
chemical tubes and metal fit- 
tings and to provide tight fits 
over rollers and machined 
parts. 

Available in 11 basic colors, 
printed and cut to required 
lengths, tubing can be made 
cementable. It offers good di- 
electric strength (500 to 1000 
volts/mil), lowest dielectric 
constant (2.0) and dissipation 
factor (0.0002) of any solid 
dielectric. 

Tubing is unaffected by any 
commercial chemical, has no § 
change of electric properties 
with temperature (—25 C to 
250 C) or frequency (60 cycles 
to 100 mc) and has zero mois- 
ture absorption. 

Supplier: Pennsylvania Flu- 
oroearbon Co., Inc., 1115 No. 
38th St., Philadelphia 4, Pa. 
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ESSING 


What's News 
in Mixing? 


DISSOLVERS 


High speed, 
high shear mixing 


increases volume, 
improves quality 


French dressings improved — 


Special patented blade designed especially 
for processing of French dressings, greatly 
improves quality and stability. 


Pectin dispersed without heat — 


In manufacture of jams, jellies, etc., diffi- 
cult pectin agglomerates broken down and 
batches completed in five minutes. Pigment 
concentrations upwards of 80% easily han- 
died. allowing for let-down with any de- 
sired liquid. 


Costs cut in polyethylene dispersions for 
food wrapping materials — 


The COWLES Dissolver can be used to 
make dispersions at using concentrations or 
to make concentrates for let-down at time 
or site of usage. Concentrations as high as 
50% of 12,000 MW polyethylene, 30% of 
20,000 MW polyethylene and 30% of butyl 
rubber im waxes can be made. At these 
concentrations, either paraffin or micro- 
crystallin wax can be used as the vehicle. 
Using premelted wax, batches can be turned 
out on 30 minute cycles. 


Bakery Products — 


Cowles is finding continuously increasing 
favor with many bakeries throughout the 
country for creaming shortening, milk and 
sugar; making sugar toppings for sweet 
rolls, and similar preparations. Reasons — 
more volume in less space, at less cost — 
improved quality. 


Fruit juice concentrates — 


Cowles saves hundreds of man hours for 
soft drink and soda fountain supply manu- 
facturer$ in fresh fruit dispersing opera- 
tions. Improves quality of end products, 
_ * fruit concentrates, syrups, toppings, 
c., too. 


Now, in addition to “the teeth that mak 
the BIG difference’ the new Cowles Super 
Series. Dissolvers feature the exclusive, new 
MPD* (Maximum Power Delivery) ‘trans- 
mission system that is capable of delivering 
90% of motor horsepower to the impeller 
even at lowest speeds. They will produce 
many times as much as ordinary mixers . 
better, in less space, at less cost. 

us prove it in your plant at our risk! 


Write today for complete information 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road, Los Angeles 65, Califoraia 


Representatives in 
Principal Cities 


MOREHOUSE 






Please send me information on use of Cowles 
Dissolvers in processing (product) ............. 


: 
GiGi tke iencens since TMM cesctecdes 
RGR 8 Bi 5 OCG eiesah 669 ke Ris Feoedees ee i 
MMM Cc oat ty pec ciiva vet cteecsectenev see 
RNa ct oS ava a c-0 Zone .... State ...... 


“Trademark of Cowles Dissolver Company 618 
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Over 30 insulations 
for every use 


A full line of over 30 indus- 
trial insulation materials are 


described 


and 


1960 catalog on 


Insulations”. 


illustrated in 


“Heat-Cold 


Properties and 


specifications of the line of 
heat and cold insulations are 
presented for service from 
sub-zero temperatures up to 


1900 F. 


Information on spun min- 
eral wool, calcium silicate and 
85 per cent Magnesia products 


in block, blanket, 


felt, fill, 


cement and pipe insulation 
forms are included in 24-page, 


two-color booklet, 


available 


from Baldwin-Ehret-Hill, Inc., 
Industrial Insulation Div. 
Thermal conductivities and 
tables of recommended thick- 
nesses are given for each 
product for appropriate tem- 


perature 
application 


lations. 


In addition, 
specification guide 


ranges. 


Illustrated 


instructions are 
also included. 

A selection chart, which in- 
dicates the temperature range 
of all included types of ma- 
terial, is presented along with 
illustrations of typical instal- 


an insulation 


identifies 


products with appropriate 
Federal, ASTM, US Maritime 
Commission and military spec- 
ifications, as well as the US 
Dept. of Commercial Stand- 


ards. 
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Flexible hose designed 
specifically for steam 


Uses: Flexible White Steam 
Line Hose has been developed 
specifically for use with steam 
to overcome damaging effects 
of constant steam flow through 
a hose line. 


Feature-Description: 


Hose 


incorporates an extruded Tef- 


lon innercore, 


pure bronze 


wire reinforcing braid and 
swaged fittings to provide re- 
liability with resistance to de- 
terioration, abrasion, scaling, 
blow-offs and leakage. 
Innercore will not embrittel, 
work harden or deform even 
after millions of flexing cycles 
at 400 F. It is completely 





Ayah tL EXPERIENCE 


RESEARCH aL as 





How to Assure Cleaner Produce 
Through Wetter Washing 


ADDING OAKITE “78” to water gives you the extra “wetting” action 
you need to drastically reduce bacteria counts and remove field soils, 
insects, molds and chemical spray residues. Moreover, Oakite ‘‘78” 


retards the wilting of fresh produce and thereby helps add days to 
shelf life. 


CONSIDER THESE FACTS: In one comparison test, leaf produce cleaned 
by water alone showed a bacteria count of 350,000 organisms per 
gram, When just }4 ounce of Oakite ‘‘78” was added to each gallon 
of water, the count dropped to 19,000 per gram—a 95% improvement. 


RESULTS OF OTHER TESTS: Oakite-washed Broccoli, celery, lettuce and 
radishes stayed fresh after three days on the shelf, while control 
samples washed only in water were badly wilted. On tomatoes, the 
extraordinary detergent action of Oakite “78” solved the drosophila 
egg problem time after time. 


The big PLUS in Oakite 


Continuing research like this is only one 
of the big plus factors you get with every 
pound of Oakite materials. Others: personal 
assistance ... Oakite’s vast experience... 
coordinated sanitation programs to save 
man-hours and materials ... materials that 
give dependable performance. Write for 

data. Oakite Products, Inc., 44F Rector _ over f} 
Street, New York 6, N. Y. ea 






Ws 


rs’ leadership in industrial cleaning 
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C BOILERS AND BURNERS 


even when demand jumps 


bh 


sanitation 


resistant to most chemicals, 
thereby providing protection 
against steam additives and 
vaporized oils in the steam 
lines. 

All bronze wire reinforcing 
braid provides protection 
against rush. It is braided in a 
pattern that provides maxi- 
mum flexibility with long fa- 
tigue life and burst strength. 

Hose is available either as 
assembled lengths or as spe- 
cialized hose lengths with 
separate fittings for assembly 
at plant location with compact 
swager. 

Sizes range from %4” to 1” 
standard hose size. Burst pres- 
sures are approximately six 
times the maximum recom- 
mended operating pressures. 

Supplier: Titeflex, Inc., Hen- 
dee St., Springfield, Mass. 
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How to get the most 


Powermaster® holds pressure steady | | 
from in-place cleaning 


Ls i ' s 
4 ois ‘ How efficiency and econo- 
1} ae . my are made possible through 
B ae , the adoption of an engineered 
A, clean-in-place system is em- 
phasized in 8-page booklet 


. 
i 

Pt ae 
le ee ee | 


...result is better, more dependable 


processing. This is only one reason why Powermaster 


O&S representative or write direct for Bulletin 1260. 


INC. ; 


PACKAGED AUTOMATIC BOILERS 


ORR & SEMBOWER, 


outperforms any other boiler at 


less cost. Want proof? Call your nearest 


7755 on Reader Service Slip. 


from Oakite Products, Inc. 

Methods, materials and 
equipment for  cleaning-in- 
place are described. Booklet 
also discusses requirements 
for solution tank and pump 
and points out that cold milk 
and hot milk lines require 
different circulation times, 
detergents and methods. 

A discussion of the job the 
detergent is required to do, 
the removal of soil and its 
dispersal in solution and the 
complete rinsing of soil from 
the surface is also included. 

The six essential character- 
istics a detergent should have 
for thorough, dependable 
cleaning-in-place are listed 
Detailed information is pro- 
vided on the cleaning proce- 
dures recommended for cold 
milk equipment, hot milk 
processing equipment, HTST 
pasteurizers and deodorizers. 

Specific equipment, designed 
for in-place cleaning of hold- 
ing tanks \and milk tank 
trucks, is described and illus- 
trated. 
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>cono- 
rough 
neered 
s em- 
yooklet 
Inc. AME of sifter, “Cirlyptic®,” is de- 
s and rived from its motion which is 
ng-ihe circular-elliptical in vertical plane. Mo- 
sooklet tion is transmitted to sifter from drive 
ements mechanism which consists of a cam, 
pump mounted on axle between two counter- 
d milk weights, see photo below. 

require Machine is of simple, yet sanitary de- 
ames sign. Having only three major parts and 


fp PROCESSING, INSTRUMENTATION 


Sifter has only three product-contact parts, all made of stainless steel: top pan, 
screen with baffles and bottom pan 


Simple, sanitary sifter 
has quiet, vibration-free motion 


Features dynamically balanced drive mechanism 


agitation. 

Machine has single horizontal screen 
and baffles; can make up to four product 
splits as follows: fines, middlings, coarse 
and tailings. 

Sifter, available from Entoleter, Inc., 
PO Box 904, New Haven 4, Conn., has 
dust-tight cover or side shields for visual 
control. For small-capacity model, height 








all the 
features 
you 
want 

m a 
thermometer 









ONLY 
WESTON * 
HAS THEM ALL! 


Weston 4,000 Series Bi-Metal Thermome- 

ters are “tailor-made” to include the im- 

portant features wanted in industrial 

thermometers. Here are the reasons why 

these instruments have become the stand- 

ard of accuracy and long-term reliability: 

Guaranteed Accuracy... + 1% of range. 

Long Life . . . rugged, all-stainless steel construc- 
tion— including welds. 

Ease of Reading... . in-line scale and pointers elimi- 
nate parallax errors. 

Fast, Dependable Thermal Response... exclusive 
Weston multiple-helix sensitive elements. 

Maximum protection against “Breathing” and Leak-. 
age...special gasket material assures extra: 


















7 quick-action hold-down clamps, see pho- is 80 in., width is 30 in. and length is 87 in. tight seal. 
job the to above, it is easy to take apart and Machine is made in three capacities up Removable Bezels .. . on-the-job glass replacement 
to do clean. Only one minute is required for is simple. : / 
and its disassembly weet Samson . . . conveniently located on 
nd. the , cas ‘ side of cases. 
il from Sifter’s motion speeds Pmapiessiser ta It Choice of Type for Every Application... 3-inch or 
doll causes particles to be in continuous 5-inch heads; back and bottom connected models 
Uaee suspension in an evenly distributed layer with rotatable scales; stem length up to 72- 
a nee above screen. Screen moves through area pager osk e from —100 to 1000°F or —100 
snail of suspended particles which in turn pass Call your Weston representative for full 
listed. — screen into product removal details, or write: Weston Instruments Divi- 
is pro- ie ‘ sion, Daystrom, Inc., Newark 12, New 
"ral i ae. = to 600 a per Jersey. International Sales Division, 100 
| ute. e faster the rpm, the longer Empire St., Newark 12, N.J. In Canada: 
7 be particles are suspended and the slower Daystrom Ltd., 840 Caledonia Rd., 


HTST materials move down screen. Toronto 19, Ontario. 


Motion of sifter is quiet and practically 





Jorizers BH free : ; a 
g of vibration. As a result, caster 
lesi mounting for mobility is possible. DAYSTROM , incorroraten 
. eal To obtain optimum screening efficiency WESTON INSTRUMENTS DIVISION 
time that materials are on screen can be . : 
illus- : . Almost perfect dynamic balance of drive mecha- Weston for D endable Accuracy, 
at varied from 3 seconds to several minutes. nism is achieved through counterweights, arrows. ep 





Screen retention time is controlled by 
adjusting spreaders, baffles or speed of 


Front of machine oscillates on two connecting rods, 
each with two outboard bearings 


rice Slip. 
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Unique vegetable orl 
extraction process 
depends on... 


OLIVER’ HORIZONTAL 
ROTARY FILTER 












Oliver Horizontal Rotary Filter at Cia. Productora Nacional de Aceites, S.A. plant—an outstanding 
example of the success of the solvent extraction process for vegetable oil production. 


Up to 99% extraction from sunflower 
seed meats and rice bran without pressing 
achieved at plant of Cia. Productora 
Nacional de Aceites, S.A., Santiago, Chile. 


The “Filtrex” direct solvent extraction process, developed by Wurster & 
Sanger, Inc., Chicago, Ill., is demonstrating its efficiency in a plant estab- 
lished by Cia. Productora Nacional de Aceites, S.A., Santiago, Chile. 
Materials handled: sunflower seed meats, sunflower seed cake and rice bran. 

The major equipment item and key to the simple, economical operation 
of the Filtrex process is the Oliver Horizontal Rotary Filter. This unit 
separates the full miscella (vegetable oil-hexane mixture) from the meal 
solids and counter-currently washes the solids to remove entrained miscella. 
Arrangements provide for 5 liquid cuts: separation of full miscella from 
solids, recirculation of miscella over filter cake to remove fines, followed by 
three cuts from progressively lower oil content miscellas, the last wash being 
oil-free hexane. Extraction efficiency ranges up to 99%. 

This application is another example of the adaptability of the Oliver 
Horizontal Rotary Filter to a wide range of filtration and counter-current 
washing operations. For information, write to Dorr-Oliver Incorporated, 
Stamford, Connecticut. 
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to 1000 lb/min. Motor size 
varies from 1/3 hp to 3 hp de- 
pending upon capacity. Screens 
are available in 10, 20, 30, 40 
or other mesh sizes. 
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Demonstrates 
freezing with 
liquid nitrogen 
Cuts freezing time 
to 5 minutes 


At Glendale, Calif. plant of 
Idaho Maryland Mines Cor- 
poration, method of freezing 
foods by immersion in liquid 
nitrogen was successfully dem- 
onstrated. 

Cooked foods were fed into 
Liquifreeze unit directly from 
package filler at temperature 
of 160—180 F. Product im- 


merged from unit in less than 





Baked macaroni at 160 F are 
frozen to below 0 F in less than 
four minutes. Console to right 
of operator houses controls 


five minutes at temperature 
below zero F. 

Automatic process takes 
place in freezer 16 ft long, 8 
ft wide and 8 ft high. 

To freeze foods, either open 
or sealed packages of the 
product are placed in wire 
baskets which are set into 
cradel-conveyor of machine. 

Conveyor first carries pack- 
ages through gentle shower of 
liquid nitrogen which imme- 
diately freezes top layer. This 
prevents subsequent shifting 
of product during initial stage 
of immersion. 

Conveyor next carries pack- 
ages through pool of liquid 
nitrogen at —320 F. Packages 
are ready for storage or ship- 











Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate. 
even blends of dry and semi-dry materiak 
— within 3 to 5 minutes of start of charging 

Six complete blending cycles per how 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage 
attritional heat — is highly effective ye 
gentle and safe even with explosives. 


Receiving 









Scoops cascade material q 
drum rotates. Movemen 
forces material from bot 
ends to middle. Thus blenj 
ing is 4-way right frog 
start of charging. 





%, 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is sel: 
cleaning — drum interiors are complete) 
dust-sealed. For inspection of all modek 
one man simply loosens a few lugs tor 
move manhole cover — quickly and easily, 






Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Blendé 
at U.S. Steel Corp.’s ner 
Applied Research Labor 
tory (Raw Materials Div 
sion) in Monroeville, hi 
This unit handles batch 
up to 500 Ibs. — is ideal fx 
pilot work and small nm 

















Automatically controlled, three 50 cu. ft. Stu 
tevants blend chocolate powder and other ingred 
ents for Hershey Chocolate Corp. Operating in! 
group, each Blender can process more than 4 i 
r batch. Quick accessibility and _ self-cl 
eatures keep maintenance to one hour per wel 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless ste! 
or Monel metal, Sturtevant Rotary Blendes 
are engineered to fit each customer’s nee 
— can be supplied with injector sprays ani 
any desired control system. 

For more on Sturtevant Blenders, requé! 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizets 
Crushers and Grinders.) Write toda): 
STURTEVANT MILL CO., 122 Clayto 
St., Boston, Mass. 
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ping as they leave unit. 

Immersion time and overall 
speed, as well as exit tempera- 
ture can be regulated accord- 
ing to type, size and density of 
food. 

Exhaust hoods at entrance 
and exit of unit collect gaseous 
nitrogen which is piped to re- 
liquifier. 

Although freezer has not 
been in operation for sufficient 
length of time to make actual 
cost comparisons, several eco- 
nomic advantages are claimed 
by supplier, such as less floor 
space and lower manhour re- 
quirements. 

Because of short freezing 
period, orders received in 
morning can be delivered on 
same day, thus cutting inven- 
tory and storage space. 

Demonstration unit is sched- 
uled for installation on East 
Coast. Different size models 
of immersion freezer will be 
available. 

Supplier: Liquifreeze Com- 
pany, Inc., 26 Broadway, New 
York 4, N.Y. 
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Minimizes breakage 
of fragile crystals 


Uses: For washing and 
separating materials of fine 
crystalline structures such as 
Alberger salt . . . salt of mono- 
sodium glutamate. 

Features-Description: Break- 
age of crystalline materials is 
held to minimum by charging 
and discharging arrangement. 
Slurries can be charged while 
machine is running at reduced 
speed. Entire basket of solids 





Centrifugal normally operates at 
1000 times gravity; can be built 
for other suitable speeds 


can be discharged with one 
stroke of pusher, also at re- 
duced speed. 

Trigger float in unit stops 
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#24 Overc 


You asked for it . . . a smaller version of the famous Wear-Ever 
#35 Tote Box. It’s our new #24, shown at top in the above 
illustration, and it’s available now. 

We've designed it particularly for you whose needs call for 
a lighter, smaller, easier-to-handle container. It is available 
without handles, to fit perfectly in a Cres-Cor pan rack. 

This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 


ALUMINUM 
UTENSILS 


7763 on Reader 


237s" x 17-1/16" x 10% 























































Wear-Ever Aluminum Alloy, sanitary open bead and extra 


strong, double-embossed bottom. 


Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 


your identifying imprint on side or end, if desired. 


For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 


e@eeeeoevevevevneneee eee eee eevee eeeeeeeeeeeee 


Service Slip. 


Wear-Ever Aluminum Inc. 
6812 Wear-Ever Bldg., New Kensington, Pa. 


GentTLemeEN: I'd like to know more about your Tote Boxes and other handling 


([] Send me your catalog. [) Have your representative see me. 


Fill in, clip to your letterhead and mail today. 






Wear-Ever’s new Nickel Scouring 
Cloth. Won't scratch, won't mar, far outlasts ordinary 


~’ scouring cloths. At your dealer’s. 


es 
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Foot Mounted 
Straight Line 








Horizontal 
Gearmotor 





From THE 0 






Foot Mounted 
Right Angle 





FOOTE BROS. 
POWER TRANSMISSION DRIVES 


NE COMPLETE LINE of Power Transmission Drives 


WORM GEAR DRIVES 


e 162 sizes; 17 types 

e 1%" to 20” Center Distances 

e Output Torque to 500,000 Ib. in. 
e Capacities From .01 to 165 HP 





Vertical Single, 
Double Reduction 


CONCENTRIC SHAFT DRIVES 


e 554 Stock Combinations 
e Capacities From 1 to 150 HP 
e Output Torque to 100,000 Ib. in. 





Base Mount 


\ PARALLEL SHAFT DRIVES 


_  « 62 Standard Sizes « 9 Shaft Arrangements 
7 ¢ Capacities to 1550 HP 


All Steel Housing 


SHAFT MOUNTED DRIVES 
e 45 Stock Combinations 


e Capacities From % to 40 HP 


e Output Speeds: 9 to 420 RPM 





Single Double 
Reduction Reduction 


MOTORIZED DRIVES 


More than 3000 Stock Combinations 
e Output Speeds From 7.5 to 780 RPM 


« Capacities to 150 HP 





Horizontal Vertical 
Line-O-Motor Gearmotor 
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Double oe a 
Extended Output 
Shafts 











GEAR AND MACHINE CORPORATION 
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Foote Bros. Worm Gear S 
combine precision generated 
gearing with balanced design bear- 
ings and shafts to deliver econom- 
ical, dependable right angle power 

for any plication. Drives are rated 4 
to AGMA Standards. Write for ; 
Catalog HGB. 


Concentric Shaft Drives incorpo- 
rate high hardness, premium quality 
Duti-Rated Lifetime Gearing to pro- 
vide greater load carrying capacity 
and longer service life. Compact 
design takes less space per rated 
horsepower. Rated to AGMA 
Standards. Write for Engineering 
Manual LP No. 3. 


$e 


Foote Bros. Parallel Shaft Drives 
are designed for applications with — 
heavy shock loads, high overhung 
loads—or installations requiring 
multiple output shafts. Ruggedly 
built to deliver trouble-free perform- 
ance under most severe condi- 
tions. Rated to AGMA Standards. 


Write for Catalog MPB. ne 


Duti-Rated Lifetime Gearing in 
Foote Bros. Shaft Mounted Drives 
transmits more horsepower—size- 
for-size than any other units to make 
them more economical, more effi- 
cient, in any application. Designed 
for quick, easy mounting. Rated 
to AGMA Standards. Write for 
Catalog SMB. 


ier 


Stronger, tougher Duti-Rated Gear- 
ing in Foote Bros. Motorized Drives 
guarantees smoother operation, 
longer life. Foote Bros.—Louis  ~ 
Allis Gearmotors available with any — 
type of motor to meet your needs. 
Line-O-Motor Drives permit you to 
use any NEMA Frame motor. ue 
to AGMA Standards. Write for 
Catalog MRA. 








ke 


4555 South Western Boulevard, Chicago 9, Illinois 














processing 


charging and thereby provides 
method for uniform sizing of 
batches. During operation, VS- 
20 automatically accelerates 
for drying and washing; it 
automatically decelerates ‘for 
discharging. 

Operating flexibility is ob- 
tained by automatic timers 
which control each step of 
cycle: duration of charging; 
washing, which is accom- 
plished by spray nozzles; final 
dry spinning. 

Supplier: Chemical Ma- 
chinery Division of Baker 
Perkins, Inc., 1000 Hess, Sag- 
inaw, Michigan. 
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Makes up saturated brine 
continuously at 600 gph 


Features: Make-up _ tanks 
for brine may be pumped in- 
termittently at flow rates up to 
15 gpm; may be pumped con- 
tinuously at 10 gpm. Flow by 
gravity is 5 gpm from tanks 
to vessels that are approxi- 
mately at same elevation. 
Gravity-feed to vessels at 
lower elevations is up to 75 


gpm. 
Tanks have an_ all-plastic 





Fresh water enters through cut 
off valve (1), controlled by float 
valve (2). It passes through 
plastic tubing (3) into fluidizing 
ring (A). Brine collects at col 
lection core (C) and passes out 
of tank through tubing (5). 
Mesh (B) separates saturated 
brine and remaining salt 


assembly which in addition 
creating high brine make-# 


rates also eliminates need ## 
continued on page 
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Plants, 
Companies, 
Personalities 


Scudder Food 
Products, Inc. 


Los Angeles, has pro- 
moted Stanley Giroux 
to the newly created 
post of assistant gen- 
eral manager of the 
firm’s Southern Div. 


Pet Milk 
Company 


St. Louis, has pro- 
moted three execu- 
tives. Elected to new 
sts were Gordon 
llis as executive vice 
president and general 
manager of the Food 
Products Div.; Wil- 
liam N. Harsha, Jr., 
vice president and as- 


G. Ellis 


sistant to the president 
and James A. Dodge, 
vice president-market- 
ing, Food Products 
Div. Ellis’ Food Prod- 
ucts Div. handles all 
production, marketing 
and administrative ac- 
tivities related to the 


company’s manufac- 
nal food products. 


General Foods 
Corporation 


has elected as direc- 
tos Herbert 
Cleaves and C. W. 
Cook, both of whom 
are executive vice pres- 
idents-operations. E. 
A. Sanstrom, manager 
of manufacturing and 
gineering at the 
Walter Baker opera- 
tion (part of the Jell- 
O Division) in Dor- 
chester, Mass., has 
been appointed to the 
newly created post of 
manager, manufactur- 
ing services. He is suc- 
ceeded in his former 
fost Dy R. Eugene 
lohlie, formerly with 
GF’s Post Division in 
Battle Creek, Mich. 


National Dairy 
Products Corp. 


has elected as director 
Dr. C. R. Roberts, a 
vice president of the 
company’s Sealtest 

Ss Div. He has 
been closely identified 
with quality control of 
mik supplies and 
other programs for the 
4 erment of the in- 
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The slightest trace of lubricating oil, whatever its viscosity, is as deadly as poison 
in killing repeat sales of food products. 


Oil contamination is a serious problem wherever compressed air is used for handling 

or processing foods — unless you have the proper compressor equipment engineered 

for oil-free operation by Ingersoll-Rand. The reputation of I-R compressors for 
reliability in heavy-duty service is unmatched on all types of jobs throughout the world. 


Ingersoll-Rand builds the most complete line of equipment for oil-free compression 
of air or gas, including “NL” single- and double-acting reciprocating compressors, 
helical rotary Axi-compressors, and centrifugal compressors in a complete range 

of sizes. For more information, call your I-R engineering 

representative today. He can give valuable help on your job. 


Ingersoll-Rand 


THE WORLD'S MOST COMPREHENSIVE COMPRESSOR EXPERIENCE 
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et” equipment improves Righcpunt, fine-grained al 
o profits i in tomato processing : 






 . 


Description: Plastic assem- 
bly, Fluitron—see (4) in photo 


above, circulates fresh water To « 
through lower salt bed, dis- blendi 
solving salt into brine. It also off, se 
separates saturated brine from oe 
remaining salt and collects a: cn 
brine for discharge. aaa 

Assembly is available in diate 
either, Model E-S or Model alee 


E-P Brinemaker. Former is 
made of low carbon SS and 
has SS fittings. 
Model E-P is made com- 
pletely of translucent plastic, 
Light in weight, it has been 
approved by MID of USDA. 
Either model takes an in- tr a 
itial charge of one ton of salt, 
Supplier: Morton Salt 
























Any golfer knows that 
a matched set of clubs, Company, 110 N. Wacker 
tailored for him, will Drive, Chicago 6, IIl. 
improve his game. The 7768 on Reader Service Slip. 
sarhe thing happens when 
processors install “FMC 
matched equipment” for FMC PULPERS AND FINISHERS 
whole pack tomatoes, 
juice or other tomato Full line of drying = 
1 
equipment, systems pressure 
ments the rest—in basic : : soybean 
Complete line of drying ‘caine 






_ design, space require- equipment and systems is de (2 
ments, construction, scribed and illustrated in 16- _ 










capacity, speed and ease page bulletin No. 448 issued primary 
of operation. Results: You by Proctor & Schwartz, Inc. Instrui 
increase product recovery, Included in the drying ‘© band 





cosity, 
plugged 





equipment, systems and ac- 
cessories, are laboratory dry- 
ers, tray dryers, continuous 
drying systems, dryer feeds, 
spray drying systems, etc. 

A special section, devoted 
exclusively to process equip- 
ment for the food industry, 
includes continuous conveyor 
dehydrators and _ continuo’ 
freezers. 

Features of the line @ 
equipment and systems af 
pointed out and many illu 
trations and diagrams af 


MM FMC Tomato ad 
TU a a 7769 on Reader Service Slip 


savings and efficiency all 
along the line. Most 
important, your pack will 
show the difference, in 
consistent quality and 

_ profits. Write for details 
or call your nearest 
FMC representative. 
Do it today. 



















FMC JUICE PROCESSOR FMC HIGH-PRESSURE TOMATO LINE FMC JUICE EXTRACTOR 











Putting Ideas to Work 






FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 












For more information on 
developments described 





Over 10 






here, use the convenient 

self-mailing Reader Serv- mitter © 
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and CONTROL 


To control amount of 
blending oil being drawn 
off, set-point on level in- 
dicator controller is low- 
ered. When valve is open- 
ed, oil drains down to new 
level at which point, pneu- 
matic signal automatically 
closes control valve 


Double-diaphragm pressure 
transmitter is versatile, sanitary 


Liquid level control can be mounted in : | | ..£ r 
3 positions; has single, non-corrosive ' . eda ed , m 
product-diaphragm for all ranges , aes : 


Problem: In selecting instru- 
ments to measure levels or 
pressures of raw or processed 
soybean oil, engineering de- 
partment of Humko Products, 
Champaign, IIl., lists three 
primary requirements. 

Instruments must be able 
to handle relatively high vis- 
cosity, they must not be 
plugged by precipitating sol- 


Over 100 liquid level controls help automate oil processing. Trans- NO. KANSAS CITY, MO, 
mitter on this vegetable oil blending stock tank is used to control SAN FRANCISCO (Millbrae) 
amount being drawn off, see diagram and caption. Pressure trans- ia Camda, 
mitters can be installed vertically below tank as shown here, verti- 

cally above tank and horizontally on side of tank 
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e Push buttons to 
ff set quantity 


















? Open valve and relax... 


/ The Auto-Stop delivers 
ACCURATE QUANTITY 
AUTOMATICALLY 





LEVEL 
INDICATOR 


MODEL : 8 
POS rt CONTROLLER 






































vo ~ N 

ids from oil and diaphragm 

must isolate oil from other 

ner. ee | 

from pneumatic pilot and di- 

aphragm head, was found to 
Stainless Steel meter with all-stainless, Auto-Stop valve. The register 
watches the delivery, automatically trips the valve shut at the exact quan- 
up hazardous or messy conditions...provides accurate cost records. 
Accuracy is completely protected from effects of corrosion or corrosive 
Auto-Stop that “remembers” formula, and with ticket printing and 

electrical Auto-Switch combinations. 


Solution: A transmitter, 

carcaemes — BORSars 

be satisfactory. On Model P- 

03 Pressure and Liquid Level It’s here! Automatic formula control for the batching of corrosive liquids 
tity. Valve is mechanically coupled...no inaccuracies due to time-lag 
in cut-off. 
wear. Only two moving parts in meter contact liquid. Gear train is 
outside the casing, isolated from liquid. 

NEPTUNE METER COMPANY 
Liquid Meter Division 


sembly completely separated 
or liquids that must be kept free from contamination! It’s the new Neptune 
Saves time, ingredients, labor... puts end to spoiled batches. ..cleans 
Size 1%”, capacity 20 to 100 gpm. Also available with repeating 
47-25 34th St., Long Island City 1, N. Y. 























Branches in. ATLANTA 
PORTLAND, ORE 


BOSTON *® CHICAGO ® DALLAS 
LONG ISLAND CITY * DENVER 
LOS ANGELES © LOUISVILLE 
PHILADELPHIA (Bala Cynwyd) 

Neptune Meters, Ltd., TORONTO 14, ONT 

































7770 on Reader Service Slip. 





















PUSH the button - 


manually or automatically... 


PRINT ..- weight 
ee Se 


do it speedily... accurately. 






Find out how Detecto can streamline 
your plant operation. Write to... 


DETECTO SCALES, INC. 
Dept. K-6, 540 Park Ave., Brooklyn 5, N.Y. 
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The enamel that is dependably damp-proof and 
mold-proof. Goes on damp walls, drives past 
moisture, and bonds securely. Once applied, it 
stays put because of absence of mold. Ideal for 
areas where foods are processed or stored, and 
for all interiors where dampness or high hu- 
midity might provoke growth of molds. Easily 
applied, with brush, roller, or spray. Washable. 
Won't chip, crack, craze, or peel. Dries to a 
semi-gloss texture that looks like white china- 
ware. USDA accepted. 


* Barium Metaborate Monohydrate, Pat. 


QUANTITIES NEEDED 


1 gal. covers 400 to 500 sq. ft. Use primer on 
unsealed surfaces. Use 1 part thinner to 10 
parts White China Paint. 















MAIL COUPON TODAY! 


1 
| 
| 
| 
| 
| 
| 
| 





I a ee 


| KOCH SUPPLIES INC. 2520 Holmes St., Kansas City8,Mo., | 
U.S .A., Phone Victor 2-3788 TWX: KC2 225 

! 

| Rush my order for KOCH White China Mold Inhibiting Paint | 
| with a money-back guarantee if | am not completely satisfied 

Gals. 5 Gals. Cost 
1 White China Interior | 
| whneccntns tater | 
ite China Interior 

| Primer @ $6.85 gal. 1 ES A oe - id | 
cue Thinner | 
.00 gal. ee 

| Note: White China in 5 gal. cans @ 35c per gal. discount | 
| Name 
| Your Firm | 
| 
| 
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Transmitter, only connecting 
link between the two di- 
aphragms is an adjustable 
stem, see photo page 81. 

Consequently, product con- 
tamination and clogging of sig- 
nal lines is prevented, even if 
pressure diaphragm should 
rupture. 

Transmitter, made by Cono- 
flow’ Corporation, 2100 Arch 
St., Philadelphia 3, Pa. con- 
tacts product at only one area, 
the product-pressure di- 
aphragm which is made of In- 
conel X. 

Instrument operates on sim- 
ple force-balance system. 
Force exerted on pressure- 
measuring product diaphragm 
is balanced by an equal and 
opposite pneumatic force on 
air diaphragm. 

By calibrating product-di- 
aphragm area with pneumatic- 
diaphragm area, output air 
pressure becomes measure of 
loading pressure. 

The two diaphragms are ra- 
tioed in order that air pres- 
sure output will always be 
within range of 3-15 psi for 
span selected, regardless of 
force measured. Scale or chart 
of receiver is calibrated in 
terms of loading pressure on 
product diaphragm. 

Range is easily changed in 
field by varying effective area 
of pneumatic diaphragm. This 
is accomplished by changing 
diaphragm plates and backing 
rings. Product pressure di- 
aphragm is identical for all 
ranges. 

Results: For past year, 
transmitters have been per- 
forming in highly satisfactory 
manner and have required 
very little maintenance. 

Ability to change range of 
transmitters without affecting 
process or liquid levels has 
been of particular advantage. 
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GET CURRENT 
LITERATURE 


A quick reference to techni- 
cal literature available this 
month is given in the classi- 
fied listing of new literature, 
page I17 of this issue. 
Check it now. 
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Possesses a Combination of ship 
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Engineering Efficiencies That C 
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Make it Great! ing 
CONVEYS SMOOTHLY — EFFORTLESSLY and 
AND WITH POSITIVE PULL Bulle 
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h, handlin, Tmaterial horizontally . up an : ay 
, out nas ecring | to ,, soothes conveyor, re= 
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forcement at the chain, Flights conform to contour Fiv 
of trough exerting a wiping action that keeps trough drum 


clean. 
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U.S. and Foreign Patents Pending. able fr 
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over and Clamps for easy access. “ 
specific 
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Traps | 
in pipe 

TOMATO TRIMMING COSTS! Teen: 
iron. Tr 
high-vis 
Remarkable ries and 
NEW Automatic pressure 
Tomato Trimmer Featur 
non-ele 
magnet, | 
face of | 





F.H. LANGSENKAMP CoO. 


SOUTH ST 







R27 &. 










save up to 75% in labor costs. 
@ Boosts production... 
increases output many tons per hour. 


@ Eliminates unnecessary product waste . . 
trimmer pays for itself many times over. 


@ Trims out black spots automatically. 
Tomato trimmer is easily installed 
on any existing conveyors. Cutting 


parts are made of 
Stainless steel . . 
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@ Cuts trimming 
costs more than half! No 
hand trimming needed ... you 


automatic trimming 
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Mix and blend in 
shipping drums 


Complete line of drum mix- 
ing equipment is described 
and illustrated in 12-page 
Bulletin DM-290. Three series 
of machines are presented: fi- 
bre-drum tumblers, _ steel- 
drum tumblers and adjustable 
drum rollers. 

Five standard sizes of fibre 
drum tumblers are listed. 
New design features, such as 
quick-release drum holders, 
floor-level loading and built- 
in extenders, are presented in 
detail. Series of loading charts 
from which required size of 
drum tumbler may be de- 
termined is included. 

Pertinent data on _ steel- 
drum tumblers and rollers is 
charted. 

In addition, bulletin—avail- 
able from Process Equipment 
Division of U. S. Stoneware 
Co.—contains illustrations and 
specifications of special units 
such as conical blender, 
Tumblemixer and “Rocker- 
Roll” drum mixer. 
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Traps loose metal 
in pipelines 


Uses: For removing tramp 
iron. Trap can be used with 
high-viscosity liquids or slur- 
ries and is designed for low- 
pressure operation. 

Features: Base plate contains 
non-electric, high-intensity 
magnet. Flow is directed across 
face of plate so that magnet 


ee 


Ferrous particles in flow stream 
are attracted and held by mag- 
net in circular base plate 


attracts ferrous particles, yet 
does not obstruct flow. 

Base plate, by means of 
quick-release clamp, can be 
quickly removed to facilitate 


JULY 1960 


ADVANCING THE ART OF REDUCTION PROCESSING... 


Continual expansion of the processing industries de- 
mands equipment designed and developed for today. 
Our MIKRO-BUD is an example of this type of plan- 
ning. Recent changes in this vertical hammer mill were 
dictated by field tests on a variety of materials including 
cocoa, rubber accelerators, sodium sulphate, sugar, 
phenolic resins, dyes, colors and tobacco. Capacities 
have been stepped up from 40 to 100 per cent, depending 
on the material in process. Efficient air flow has added 


MIKRO-Products 


PULVERIZING MACHINERY 
63 Chatham Rd., Summit, N. J. 


A Division of Metals Disintegrating Company 
Division of American-Marietta Company 


to the range of heat-sensitive materials handled without 
coolants. A selector control wheel allows adjustment 
over a wide range of particle sizes without shutting 
down the mill. Write for Bulletin 51-C-1. 


The MIKRO-BUD is one of four different designs and 12 sizes 
of Mikro pulverizing equipment offering grinds from granular 
to the lower micron ranges, and capacities up to 20,000 Ibs/hr 
on certain materials. 


GRINDING CONVEYING COLLECTING 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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Factory-insulated Monopani® walls in color... 





...and the widest range of sizes and styles available 


Si ia a i a ss ic sh é i ada aici ety sea Sous itisiohisssest | 


Butler processing plants are years ahead 
in pre-engineered quality! 


pre-engineered building. You save valuable engineering 
and construction time all through the building process, 
start producing weeks to months sooner. And only 
Butler offers an optional 20-year roof guarantee, two 
superior exterior wall systems, and the most beauti- 
ful and durable color finishes yet developed for pre- 
engineered panels. 

Your local Butler builder provides a complete con- 
struction service, including financing. Call him soon 
for an estimate. Or write direct. 


“See Sweet's Industrial Construction File — Section 8-B” 


Poultry, packaged foods, soft drinks — whatever you 
produce — a Butler building makes an ideal processing 
plant. To begin with, your basic building is practically 
pre-planned for you. Butler rigid frames provide full 
structural support —eliminate costly load-bearing walls 
— and utilize attractive, economical curtain wall sys- 
tems. Inside, you have a post-free, truss-free production 
area that is ideally suited for straight-line processing 
and overhead handling. 

The Butler System provides America’s most advanced 


BUTLER MANUFACTURING COMPANY 


7479 East 13th Street, Kansas City 26, Missouri 


Equipment for Farming, Transportation, Bulk Handling, Outdoor Advertising «+ 


e Birmingham, Ala. « Kansas City, Mo. ¢ Minneapolis, Minn. ¢ Chicago, III. 
e Washington, D.C. + Burlington, Ontario, Canada 





Contract Manufacturing 
¢ Detroit, Mich. 


Manufacturers of Metal Buildings + Plastic Panels « 


Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. 
Cleveland, Ohio »* New York City and Syracuse, N.Y. 
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cleaning and inspection. 

Description: Magnetic trap 
is made in bronze and stainless 
steel. Castings are polished to 
satin-finish for sanitary pur- 
poses and corrosion resistance, 

Made in four sizes, trap fits 
pipe ranging in diameter from 
1% to 3 in. 

Supplier: Cesco, 4025 Se- 
bastapol Highway, Santa Rosa, 
Calif. 

7779 on Reader Service Slip. 


Packaged CO, generators 
from 50 to 500 Ib/hr 


Systems for manufacturing 
carbon dioxide are completely 
assembled, piped, wired and 
pre-tested. Requiring about 8 
ft by 20 ft of floor space for 
the average system, they are | 
designed to burn natural gas 
or diesel oil. 

Packaged units are made in 
standard capacities from 50 to 
500 lb/hr and as custom-built 
plants from 1000 to 5000 lb/hr. 
Carbon dioxide is liquified in 
systems at 220 to 250 psi. 

Automatic manufacturing 
systems, available from Louis 
De Markus Corporation, are 
fully described in six-page 
bulletin containing colored 
flow diagram. Literature pre- 
sents several illustrations of 
units and discusses their fea- 
tures. Details on availability 
of an engineering cost study 
are included. 
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"Johnson, I've been receiving 

reports that you have been hot- 

rodding your fork truck around 
the plant." 
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0D Se- 


1 Rosa, Filter element consists of 


stainless steel ribbon 
F wound into cylinder, much 
e Slip. like a compressed § coil 
spring. Flow is from out- 
side, through spacings be- 
tween helix, to inside 


A 





tors FULLY AUTOMATIC REFRIGERATION 
Fresh Beef Chilling 

— @ Niagara No-Frost completely eliminates the frost problem of 

pletely dry coils and the corrosion problem of brine systems. Now in 

d and ° li fil fresh meat chill rooms as well as holding and shipping coolers, in 

bout § Pipe ine Ti ters provision holding and packaging and in all MEAT FREEZING 


Niagara No-Frost is giving users the lowest costs and best quality - 
ey are 


ral ges | double production in the industry. Inspect the No-Frost plant nearest you. 


Write for Bulletin No. 105 


oa NIAGARA BLOWER COMPANY 


@ cut cleaning frequency by 2/3 





n-buill Dept. FP-7, 405 Lexington Ave., New York 17, N. Y. 
) Ib/hr. @ cut cleaning time by 1/3 District Engineers in Principal Cities 

ified in @ release needed floor space 7781 on Reader Service Slip. 

psi. 

cturing 

1 Louis eye 

=a Probiem: To eliminate for- Solution: Particles are now —  /. tT: OL Model 


not removed by centrifuging, in.). Five of these screens are 
iy Sell American Chicle Company mounted in pipelines where 
3 had used a filter press. How- they can be cleaned without 


eign particles from melted excluded by passing gum base “~ Bilis S SO 5 0C 
colores chewing gum base which are through fine screens (0.005 ia AP | K 


_ ever, manual labor required disassembly. 
for its operation was exces- Screen filters installed are 
sive. metal edge filters, manufac- 
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One of 10 Ee 
Viking Pumps used in 
food processing plant 


Anderson, Clayton & Co. Foods Division, processes Mrs. Tucker's vegetable 
oil products in its Texas plant. Soap stock is a by-product. As the material has a 
viscosity of 128,000 SSU, an “‘M” size heavy-duty, steel fitted Viking Pump is re- 
quired to move the thick, viscous stock to storage tanks, tank cars and trucks. 
Plant management states they are well pleased with this pump and the nine 
other Viking pump units they use in various stages of processing vegetable oils. 

Viking Pumps are famous for pumping thick liquids and semi-solids in the 
food processing, chemical processing and petroleum industries. If you have a 
thick liquid to pump, Viking will be glad to draw on its wealth of experience to 
help you solve it. For information, write for Catalogs CEP and MEP. 


VIKING PUMP COMPANY 





eceiving Cedar Falls, lowa, U.S.A. In Canada, It's ‘“‘“ROTO-KING” Pumps 
2en hot- Filters are kept clean by rotating filter element against knife blade See Our Catalog In Sweet's Plant Engineer's File 
around for 20 minutes every three hours. Sump is cleaned periodically by 


blowing it out 





7782 on Reader Service Slip. 





SSINGH JULY 1960 





NEW SYSTEMS TECHNIQUE 

PROVIDES CURRENT DATA TO CONTROL 
YOUR MANUFACTURING CYCLE... 

MAKES YOUR OPERATION MORE EFFICIENT, 
WITH FASTER RESPONSE TO CHANGES 


IBM MANAGEMENT OPERATING SYSTEM 


To coordinate planning and control functions continuously 
throughout the manufacturing cycle IBM has developed a 
unique Management Operating System. This system makes 
use of existing IBM data processing equipment, proved in 
thousands of industrial installations. 

WHAT IS THE IBM MANAGEMENT OPERATING SYSTEM? 
MOS is a data processing technique that provides the infor- 
mation needed to control your manufacturing cycle. It is 
designed to handle automatically the decision data required 
to carry out related functions, from planning and operations 
control to evaluation. It provides accurate data on a con- 
tinuing basis ... in time for effective management decisions. 


| 


HOW IBM 
MANAGEMENT OPERATING SYSTEM 


ULE etn Bele e 


THE MANUFACTURING CYCLE: 


WHO CAN USE MOS? 

The IBM Management. Operating System is a flexible tech- 
nique that can be applied to most types of industrial opera- 
tions. Every manufacturing operation is unique, however, and 
IBM manufacturing representatives have been trained to work 
with you to adapt the basic concepts to your needs. This is an 
important aspect of IBM Balanced Data Processing—compat- 
ible equipment backed by complete services. It gives you 
comprehensive support in applying the system to your com- 
pany’s operation. 

For full information about the IBM Management Operating 
System, contact your local IBM office. 
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Gaulin Homogenizers 
Pl G T A * tured by Purolator Products, Centr! 
us » s a Inc. of Rahway, N.J. They are counte 


similar in appearance to ver- liquid: 


Unlock the Secret to » tical pipeline strainers. 


Screens, or filter elements, Extr 


Cost Savings in Blending, consist of 304 stainless steel two or 


ribbon wound into one-piece arating 
Dispersing or Emulsifying cylinder, see page 85. Ribbon bowl. | 
is trapezoidal in cross section speed | 
with smaller edge toward in- each st 
side. Integrally spaced risers Flow 
of uniform height hold ad- valuabl 
jacent wires apart, thus gov- of liqui 
erning degree of filtration. S counter 
Filter assembly has spring- fo liquid f 
loaded knife for cleaning filter . a lighter | 
element. Knife bears against bis Liquic 
outside of element as it is ro- is tho 
tated, scraping it clean of : solvent- 
built-up dirt. or to fic 
At American Chicle Com- rating st 
pany, rotation of filter element ters ens 
is motorized. mixed 
Results: Filters require only liquid can be connecte 
20 minutes cleaning every i bers wit! 
three hours; with press, lines sprayed with < : face. 












































were shut down every hour ‘ Full e 

and cleaning required 30 min- direct-p re fe ple of 
_ * pa rely on four-colo 
ecording to A. Novissimo, offered ii 
processing superintendent: MONARCH available 
“sa filters are much smaller advanced design Complete 
and easier to handle. There which ar 
wouldn’t be room on the plat- NOZZLES for comp! 

Gaulin Homogenizers and Dispersers reduce ingredients down to ee ee tions, is 

their ultimate particle size . . . disperse them evenly. They make q en alll. Seer “ened” For a perfect spray, many food trated. 

uniformly finer emulsions of maximum stability. Also produce fine ere . g 4d processing plants prefer Monarch Also ps 
uniform dispersions with exceptionally low rise in temperature. 7785 on Reader Service Slip. seaihoe 2567 are 
They give you control of particle size and viscosity . . . improve , and tabul 
texture . . . stop color separation. Monarch’s advanced design re- is ~~ 
on 


duces clogging and guarantees 


*Gaulin Technical Assistance provides free technical data, experienced advice and lab- Replaces pipe coils dependable applications to 


oratory analysis. Take advantage of G.T.A. Write for bulletins: Homogenizers H-55, for heating, cooling 


Sub-Micron Dispersers SMD-55, Colloid Mills C-57. 
An economical means of % WAX FRUITS 
heating and cooling without eres 


old-style pipe coils and heavy * RINSE VEGETABLES 
integral jacketing is covered ke POWDER MILK 


in 2-page “Dean Panelcoil” 


Bulletin M-8. %* DRY EGGS 


Panelcoils de to t 
oct dees idee bom | a WASH FILTER CAI 


at least one of the sheets con- % HUMIDIFY 

tains embossed channels. When BANANA ROOMS 

. metal sheets are seam welded 

GTA Bulletins Technical Assistance together, the embossings form Send for Catalog 1 
Try Partie Cons flow channels for steam, water, , 


we te Your Pies oil, refrigerant, or any other A. 
Labeomtery Bao medium which might be used 
$7500. Por Montht for heating or cooling. 


This versatile machine Bulletin, which is available 
reduces ingredients in ’ 


your a to from Dean Products, Inc., i 
Minimum tonal ‘oe : gives technical information on MFG. WORKS, | te See this m 


int; Capacity 15 / Fam 
GPH, Pressures. up to ate the advantages, styles and ee Ae a a cer 
6008 psi. penen costs 59 Garden Street Everett 49, Mass. typical applications where Uma wi eRaa 14) 4 en v 
applicable against : a . uction of 
h ice. Write World’s largest t tainless steel reci ting, Panelcoil can be used. It con- 
Cina” «6 et amore nome: tuna PHILADELPHIA 34, PA Reade: 


homogenizers and colloid mille. tains numerous illustrations of 
actual applications. 
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control 


Centrifugal, 
counter-current 
liquid-liquid extraction 


Extractor incorporates either 
two or three mixing and sep- 
arating stages within single 
bowl. Bowl revolves at high 
speed and course of flow in 
each stage is centripetal. 

Flow of liquid containing 
valuable constituent and flow 
of liquid containing solvent is 
counter current; that is, heavy 
liquid flows from bottom up, 
lighter liquid from top down. 

Liquid under extraction is 
is thoroughly mixed with 
solvent-containing liquid pri- 
or to flowing into each sepa- 
rating stage. Built-in distribu- 
ters ensure uniform feed of 
mixed liquids to series of 
connected separating cham- 
bers without disturbing inter- 
face. 

Full explanation of princi- 
ple of operation, aided by 
four-color flow diagrams, is 
offered in eight-page bulletin, 
available from Centrico, Inc. 
Complete line of extractors, 
which are especially suitable 
for complex extraction opera- 
tions, is described and illus- 
trated. 

Also presented in Bulletin 
2567 are performance curves, 
and tabulated data on extrac- 
tion yields and technical data. 
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VOTE FOR YOUR 
FAVORITE CARTOON 


See this month's "FP Hall of 
Fame Cartoon" on page 118, 
and then vote for large repro- 
duction of your favorite on the 
Reader Service Slip. 
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Urschel 
Model *“*OV”’ 
Slicer 


OPERATING PRINCIPLE 


The product to be cut is 
dropped into a hopper through 
which it feeds onto two high 
speed conveyor belts, each 
sloping inwardly to form a “V” 
cross-section. e A third con- 
veyor belt then comes down 
over the top to complete the 
product enclosure. e Thus, the 
product enters the slicing wheel 
completely surrounded by 
moving conveyor belts and 
slicing wheel corrugated rolls 
which insures its positive feed 
into the knives. e This action 
virtually eliminates plugging 
of the machine, and, since the 
feed to the knives is positive, 
“‘thin’’ slices occur infre- 
quently. e The new unit is so 
positive in its feeding action 
that it will feed leafy products 
easily. e The “V” shape formed 
by the belts keeps the product 
in constant alignment with the 
cutting knives regardless of 
product diameter, practically 
eliminating “bias” cuts. 





Give your product slices the 


biduly lredlimtie” 


with the 
Urschel high speed 


Model “OV” 
TRANSVERSE SLICER 


Clean, uniform, 
better-than-ever 


CYOSS-CUTS ON prienies 

CARROTS 

CELERY 

RHUBARB 
BROCCOLI 

OKRA 

SQUASH 

BAMBOO SHOOTS 
WATER CHESTNUTS 


Corrugated 
Slices 


© Positive feed action. 
© No product crushing. 
e Practically eliminates “thin” or “bias” cuts. 
© Cuts thicknesses from 1/16” to 1-1/3”. 

e High capacity feeding with maximum cutting yield. 

© Compact—engineered for long dependable service and low maintenance. 





URSCHEL 


LABORATORIES iwc. 


VALPARAISO, INDIANA 





Designers and manufacturers of precision, high speed cutting equipment for food products 
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At Drewrys 


Drewrys takes pride in the appearance as well as the performance of its Mack 
fleet. B-61ST models haul GCW loads of 72,000 Ibs. on high-speed toll-road runs. 


Truck appearance, too, 
is good for business 


“We not only count on our trucks for 
top-notch performance, but use them 
to help create a favorable impression 
for our product with customers and 
prospective customers,” says an ex- 
ecutive of Drewrys Ltd., U.S.A., In- 
corporated, of South Bend, Indiana. 
‘Macks’ rugged, honest, businesslike 
appearance and outstanding perform- 
ance record fit the bill exactly.” 

And there’s a big dollar reason, too, 
behind Drewrys’ choice of Macks. 
Says Fleet Manager K. W. Riffel, 
“Ours is an ‘arrive—unload —load — 
and on the road again’ type of oper- 
ation. We’re expanding territories . . . 
and at the same time trying to keep 


costs down. Our Mack trucks supply 
the dependability needed to maintain 
schedules day after day and still give 
us maximum fuel and maintenance 
economy. After more than 150,000 
miles per unit, we are averaging 6.5 
to 7 mpg with maintenance of only 
one cent per mile, including oil and 
filters.” 

Drewrys’ profitable experience with 
Macks is right in line with similar 
reports from all over the country, and 
results from the different way in which 
Macks are built. A Mack truck is a 
quality vehicle. It is not just Mack- 
assembled —it’s Mack-built. Mack 
manufactures its own engines, axles, 


transmissions, cabs, and other com- 
ponents. Every vital part is built by 
Mack for Mack trucks alone... 
Mack quality features consistently 
produce superior performance and 
balance-sheet savings. So why not put 
Macks to work in your operation? 
Your Mack branch or distributor is 
the man to see. Mack Trucks, Inc., 
Plainfield, New Jersey. Mack Trucks 


of Canada, Ltd., Toronto, Ontario. 
7724 
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Plants, 
Companies, 
Personalities 


American Maize- 
Products Co. 


Hammond, Ind., has 
elected as a_ director 
Dr. James W. Evans, 
vice president-research, 
Dr. Evans is president- 
elect of the American 
Assn. of Cereal Chem- 
ists. 


Ore-Ida Frozen 
Food Products, Ine, 


Ontario, Ore., is 
building a new $2 
million plant at Bur- 
ley, Idaho. Expected 
to be completed in 
time to start process 
ing this fall’s crop of 
Idaho tatoes, the 
lane will double Ore- 
da’s capacity, ena 
bling the eee to 
handle 2,000, 1b of 
raw product daily, 
The company also an- 
nounces promotion of 
Robert Ryan, Jr., to 
production manager at 
the Ontario, Ore, 
plant. 


Salada-Shirriff 
-Horsey 


Toronto, has ap 
pointed W. D. Shir 
riff, formerly a divi- 
sion general manager, 
to director of new 
Geeta, development, 
e will continue to 
supervise the com: 
pany’s research and 
development center a 
Little Falls, N.Y. 


Continental 
Can Company 


is building a General 
Packaging Research 
and Development Cen- 
ter adjacent to the 
company’s Metal Re 
search and Develop 
ment Building in Chi- 
cago. Scheduled fot 
1961 opening, the 
145,000-sq-ft structure 
will house the newly 
established General 
Packaging R&D Di 
vision, which will do 
research on improve 
ment of containers de 
rived from papet, 
plastics and combint 
tions of the two, and 
on closures for glass 
and other containers. 


For 

more information 
on product at 
left, circle 7790 
see information 
request blank 
opposite last page. 
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[fp] MATERIAL HANDLING & TRANSPORTATION 


Opened 55-gal drum of tomato concentrate is shown at left just before contents 
are dumped into mixing vat; at right in process of being emptied while sus- 
pended from fork truck's special drum-handling jig 


By receiving tomato concentrate for remanufacture 
in 55-gal ‘Sterilpac’ drums instead of in No. 10 cans, 


processor of Italian specialties... 


Cuts costs, ups efficiency — 
yet maintains product quality 


WALTER FERRIS, Plant Manager 
Gioia Specialty Foods, Inc. 


as told to NORB LEINEN 


ROBLEM: When Gioia Specialty 

Foods, Inc., Odessa, Del., began op- 
erations in 1958 as a subsidiary of 50- 
yr-old Gioia Macaroni Co., Inc., Buffalo, 
N.Y., several characteristics made cost 
reduction especially important. 

These included — in addition to plant’s 
newness — its small size (30,000 sq ft; 
less than 60 employees), year ‘round 
operation, diversified lines (with emphasis 
on Italian recipes), quality reputation and 
a unique operating plan that calls for 
manufacture of specific orders, instead of 
for inventory. 

Reason for latter is that Gioia believes 
that Italian items should be manufactured, 
packaged, distributed and delivered to the 
consumer while the bloom is on all 
seasoning—a period felt at its best within 
six to eight months after processing. 
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Solution: Tomato concentrate, as one 
of the principal semi-finished food prod- 
ucts going into all recipes — pizza sauce, 
spaghetti sauce, ravioli, Spanish rice, 
chicken cacciatore, canned spaghetti; and 
canned macaroni products in Italian sauce 
— was a natural prospect for cost re- 
duction. 

To accomplish this objective, without 
compromising quality, Gioia adopted de- 
livery of tomato concentrate from Flotill 
Products, Inc. of Stockton, Calif., in 55- 
gal Rheem “Sterilpac” drums (FP, Aug. 
1958, “Breakthrough in Bulk Canning”). 


In-plant handling of the aseptically 
packed, vacuum-sealed drums of tomato 
concentrate is by means of a lift truck 
equipped with a drum-handling yoke. 

After the Sterilpac drum’s top is re- 
moved — in less than two min — by a 
motor-driven drum opener, a steel yoke 
is clamped around mid-section of drum. 
Brackets for the fork prongs are con- 
nected to the yoke. 

By inserting lift truck forks into the 
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Steel-Belt 
CONVEYORS 


Lower Vegetable Processing 








And Freezing Costs 


Perforated belts have the 
advantages of a smooth steel 
OTIb am UME acr-kiceme: Lama cele) 
tion for quick, complete freez 
Ty MRE CSE See 


and shaped to suit application 


e With solid or perforated belts of stainless steel— 
Any length or width 


@ Product separates easily from smooth belt surface. 
Breakage eliminated 


e No stretch—no maintenance—Sandvik “Tru-Track” 
design assures permanent alignment 


@ Unaffected by vegetable acids, water, other corrosives 








e@ Easy cleanability; impermeable surface simplifies 
bacteria count control—prevents taste contamination 


@ Permanent strength, high load capacity, long life 

















Three Sandvik belts 
are used in this potato 
specking table at Nit- 
tany Packing Co., Center 
Hall, Penn, Peeled pota- 
toes load on side belts. 
Cleaned potatoes leave 
table on center belt 
after removal of eyes 
and buds. Side belts 
also discharge waste. 


SOUT TL 044 ee 


STEEL BELT CONVEYOR DEPT. 
1702 Nevins Rd., Fair Lawn, N. J., SW 7-6200 
Cleveland + Detroit * Chicago * Los Angeles 
IN CANADA: Sandvik Canadian Ltd., P. 0. Dr. 1335, 

Sta. 0., Montreal 9, P. Q. 
MANUFACTURERS OF STEEL BELT CONVEYORS 
FOR OVER 40 YEARS 
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Overhead conveyor system in food 
processing plant saves thousands 
of square feet of floor space. 


...Engineered by ALWEW... 
May Cut Your Package Handling Costs 


It doesn’t pay to buy conveyors piecemeal. You don’t have to throw 
away your present equipment and start from scratch, either. 
Alvey’s experienced package handling engineers can show you how 
to coordinate the workable parts of your present system with 
new elements for faster, easier, less expensive materials handling. 

<- Or, they can build a complete system for a new plant, or 

total modernization program. 

Remember, it’s often more profitable to cut processing and handling 
costs than to make new sales. Call in Alvey, and reappraise 

your handling methods now. 










Vertical Indexing 
Conveyors 


Air-Chain Pallet Loaders De-Palletizers Traffic Cop 


Conveyors 


Telescopic Boom 
Conveyors 


WS FW eonvevor MANUFACTURING COMPANY 


9307 Olive Street Road, St. Louis 32, Mo. « Branch Offices in Principal Cities 


Vertical Lift 
Conveyors 


i. 
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brackets, the open drum then 
is transported to a stainless- 
steel mixing vat— for com- 
pounding the tomato concen- 
trate with ingredients, or to 
one of the cooking vats, de- 
pending on requirements of 
producing the recipe. 

Dumping is accomplished by 
positioning the drum vertically 
and moving the lift truck for- 
ward. Drum then is manually 
tilted using a tilting bar. 

Following dumping, drum is 
thoroughly rinsed of all re- 
maining product by means of 
a hose and nozzle. 

Results: In the first months 
of operation, Gioia has made 
a saving of 27 per cent in labor 
costs, in opening and prepar- 





Upon arrival at processing plant, 

580-lb drum of tomato concentrate 

is easily hoisted by its swedges and 
transported to storage area 


ing the mix of tomato con- 
centrate. 

Instead of opening 75 No. 10 
cans for the same quantity of 
concentrate, Gioia now opens 
one 55-gal drum in a fraction 
of the time previously needed. 

Moreover, whereas previ- 
ously production often would 
outrun the speed of opening 
No. 10 cans and preparing the 
concentrate for process use, 
the Sterilpac drum operation 
now is able to keep ahead of 
other production processes. No 
production time now is lost in 
waiting for the semi-finished 
concentrate. 

In contrast to previous loss 
of product, where an esti- 
mated one-oz of product was 
left in each No. 10 can, each 
Sterilpac drum has product 
completely removed by rins- 
ing out using hose and nozzle. 

Thus, in a comparable quan- 

continued on page % 
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a eae capital-saving services! 


tically Ceca opeee : 

k for- tions. ; 

faa 1 YOU LEASE without down payment! 
rum is Frank Armour Jr. You don’t make a down payment when you use the 
a ae Rk us ef Towmotor-Gerlinger Lease-A-Truck Plan. You put 


leinz Company, was 

presented with the an- 

nual award for indus- 

nonths trial leadership by Du- 


T-G equipment to work on a continuous, year-’round 
basis. You just make a small monthly payment— 





made Sioa of the Sorte paid out of savings the equipment produces. 
1 labor for the Advancement : 
of Management. 
repar- 


2 YOU RENT without cash outlay! 


You don’t tie up working capital when you rent 
Towmotor-Gerlinger fork lift trucks and material 

carriers. You put them to work immediately. You 
Pill oe of hosenes start cutting handling costs immediately. Your only 
ce’ J hitles so > cash outlay is one small monthly charge. 


Arthur J. Nielsen to 
3 YOU BUY and save as you pay! 


the company’s Tech- 

nical Service Staff. He 

will work as techni<al 

consultant to food 
You don’t pay cash for Towmotor-Gerlinger equip- 
ment when you use our low-cost Time Payment Plan. 
You make reasonable monthly payments. Low in- 
terest rates make it easy. Handling economies con- 


Western 
Condensing Co. 







manufacturers con- 
cerning Western’s 
milk products and 
milk fractions. 
































The Bord . | 
ly sistently pay the monthly cost many times over. 
coe: has acquired Brandy- 


wine Mushroom 
Corp., West Chester, 
Pa., one of the na- 
tion’s largest grower- 
processors of cult i- 
vated mushrooms. The 
firm will operate un- 
to con- der supervision of the 
Borden Foods Com- 
pany division. 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 


Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15% to 35% inches wide and from 
.060 to .090 inches thick. 


For more information— Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 


your free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 


COMPANY 


: 972 Front Ave., N. W., Grand Rapids 2, Michigan 
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continued from page 92 


tity of concentrate, use of 
Sterilpac has produced a sav- 
ing of 75 oz for each 55 gal- 
lons of concentrate used. 

Freight costs also are re- 
duced by Gioia, using Steril- 
pac drums instead of No. 10 
cans. In a typical incoming car 
of tomato paste in drums, 
total weight is 4300 Ib less 
than a car of the same amount 
of concentrate in cans. 

Additional savings are re- 
alized in disposition of the 
drum. Previously, it had been 
necessary to hire a cartage 
contractor to haul away the 
cartons of No. 10 cans. 

Currently, the used, empty 
drums are sold for an average 
$1.75 each — equivalent to 
13.2 cents per case of cans, as 
actual income, in contrast to 
a former item of expense. 

Suppliers: “Sterilpac” 55- 
gal drum by Container Div. 
of Rheem Manufacturing Co., 
1701 W. Edgar Rd., Linden, 
New Jersey. 
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Sterilpac drum-opening tool 
by Krist Machine Works, 731 
S. Second St., Milwaukee 4, 
Wisconsin. 

7796 on Reader Service Slip. 

Drum-handling yoke attach- 
ment for fork trucks by Ster- 
ling, Fleischmann Co., Broom- 
all, Pennsylvania. 
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Selecting chain for 
conveying, elevating 


Correct application of 
chains to conveyor systems, 
development of attachments to 
increase their versatility and 
factors in selecting chains are 
outlined and illustrated in 
new reference handbook of 
Moline Malleable Iron Co. 

Comparison charts contain- 
ing principal features of the 
most popular types of chains, 
and graphs of friction coeffi- 
cients and other data corre- 
lated provide a concise ref- 
erence for the design engi- 
neer. 

Installation tips, mainte- 
nance pointers and a trouble- 
shooting chart also are in- 
cluded. 
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RUBBER 
CONVEYOR 
CLEATS 


INS: FACE EN A SPRFY =. 
FOR LOW-COST SERVICE! 


A few minutes, a punch and a screwdriver — 
are all you need to install efficient rubber 
lift-cleats for your conveyor system. Install 
them without removing the belt! There’s a 
style for your particular need, too! 


HOLZ Bolta-Flite cleats bolt solidly to chain, 
fabric or metal systems, for long term 
heavy-duty lifting power at minimum cost. 


HOLZ Pivot-Flite, for medium and light duty, 
hinge on stainless steel pins—attach to belt 
with patented rubber fasteners to relieve 
stress when passing over small diameter 
pulleys: increase“belt life! 


HOLZ also offers Vulca-Flite cleats, perma- 
nently vulcanized to belt covers to your 
specification. Side flanges and special belt 
attachments available. 


Whatever your product, there’s a precision- 
made HOLZ rubber cleat to handle it with 
firm, yet gentle care. Get the full story: 
write for details today! 








































BOLTA-FLITE 


PIVOT-FLITE 


“If it’s rubber we can make it!"’ 
... serving industry for a quarter- 


HOLZ 


RUBBER COMPANY, INC. 


1133 SOUTH SACRAMENTO STREET, 
LODI, CALIFORNIA 


Dealer inquiries solicited. 
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MATERIAL HANDLING & TRANSPORTATION 


"Hitch-Hiker shipping container shown above weighs 323 Ib 


(empty), measures 61 by 41 by 38 in. inside and 67'/4 by 47!/%4 by 

42!/-in. outside. Foam thickness is 3 in. on sides, 4 in. on bottom; 

Fiberglas thickness is '/ in. Moisture permeability is extremely 
low, "K" factor is .12, cost — from $360 


Movable deep freezer made of 


rigidified film .. . 


Permits economical shipment 
of frozen foods 
via unrefrigerated trucks 


NORB LEINEN 
Associate Editor 


L_ Bhtveight, ultra-strong 
cold-storage bins with 
high insulating efficiency— 
now being introduced com- 
mercially by Space Structures, 
Inc., Chanhassen, Minn.,—may 
have an economic impact on 
both the frozen foods and the 
trucking industries. 

(Similar bins, now in use by 
the food industry for in-plant 
handling, were described in 
January 1960 FP, “Light- 
weight Bins Hold Heavy 
Loads”). 

New bin development —a 
four-legged box made of a 
polyurethane foam-and-Fiber- 
glas sandwich, and called 
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“Hitch-Hiker” — has tested 
out impressively from _ the 
standpoints of cutting costs 
and product losses for han- 
dlers of frozen items. 

The bins are especially suited 
to shipment of cold products 
to outlying customers in LCL 
and LTL quantities. A loaded 
container can be dropped and 
an empty picked up—saving 
long stopovers and backtrack- 
ing, and resulting in more 
efficient route coverage. 

Also, because the “Hitch- 
Hiker” weighs approximately 
one third less than currently- 
in-use insulated steel boxes of 
comparable capacity, savings 
are effected even when empty 
units are dead-headed back 
to the shipper. 


Insulating efficiency of the 
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synchronized by 


EWU 


delivers 1/5 cartons a minute 










<—@ Asmallerror in split-second timing could cause a 
monumental snarl of cartons, glue and machine parts. 
To insure precise synchronization and dependable, 
trouble-free performance, Peters Machinery Company, 
Chicago, Illinois, specifies DIAMOND Roller Chain for 
high-speed packaging equipment. 

The proven strength, durability and high dimen- 
sional accuracy of D1iaMonp Roller Chain offer many 
opportunities to improve and simplify machine de- 
sign .. . to solve conveying, timing and power trans- 
mission problems. 

Write for catalog containing complete information 
on D1amMonp Roller Chain and Sprockets. Engineering 
assistance is available. 


,DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 
Dept. 410 *« 402 Kentucky Ave., Indianapolis 7, Indiana 
Offices and Distributors in all Principal Cities 


DIAMOND Y CAINS 
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Peters Model SG unit forms, 
glues and delivers a finished 
carton every .34 second. 
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STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and eet of 
food products is required, Walker can 
supply the unit that will give you de- 
pendable economical performance. 

We will gladly supply you with com- 
plete data and prices on the equipment 
you need. 





STORAGE TANKS, Round, Oval and Rectangular. 
4ll sizes Standard or Cold Wall surface. 





TRANSPORT TANKS. 
mounted 


Trailerized and truck 
. One, two or compartments. 


three ¢ 





Stainless Steel Ver- 
tical Holding 
Surge Tanks 





FIBRE-GLASS 
COOLER DOORS. 
All types and 





sizes of  in- 
sulated doors. 
Write today for literature on our complete 


line of stainiess s and fibre-glass equip- 
ment for the food industry. 


> 


STAINLESS EQUIPMENT CO. 
Dept. 45, New Lisbon, Wisconsin 


WALKER 
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new container is evident from 
field tests. One of these, in- 
volving shipment of dry ice 
by an Omaha _ distributor, 
lasted several weeks and cov- 
ered hundreds of miles. 

With the container getting 
normal handling at all stops 
on the route, results neverthe- 
less indicated that its use 
would cut dry ice loss during 
shipping by more than 25 per 
cent. 


Made of three completely 
bonded layers — double- 
walled Fiberglas shell with 
foamed-in-place polyurethane 
as insulation — the “Hitch- 
Hiker” has enormous struc- 
tural strength, but can be re- 
paired in minutes with some- 
thing as simple as an inex- 
pensive boat-repair kit. 

Units can be varied in many 
ways to suit customer needs. 
Legs can vary in height from 
4% to 9% in., color can be 
used (it permeates the full 
Fiberglas layers), capacity can 
range from 64 cu ft to trailer 
size. 
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Stretch single-manhole 
transport tank length limit 


Effective on July 5, 1960, 
automotive milk transporta- 
tion tanks with single man- 
holes may be seven ft longer 
than previously, and still com- 
ply with 3-A Sanitary Stand- 
ards. 

This is effect of amendment 
to the 3-A Sanitary Standards 
for Stainless Steel Automo- 
tive Milk Transportation 
Tanks for Bulk Delivery and/ 
or Farm Pick-up Service, ap- 
proved March 2 at the regular 
semi-annual meeting of the 
3-A Committees in Athens, 
Ga. 

Under previous 3-A Stand- 
ards, either end of a trans- 
portation tank shall not be 
more than 15 ft from a man- 
hole opening; under the 
amended version, the ends 
shall not be more than 18% ft 
from the manhole. 

The amendment, considered 
thoroughly justified because of 
improved cleaning methods in 
the industry and by state 
highway legislation which pro- 





Food processors find Ton-Tex Pur-O-Tex conveyor 
belting proves best for conveying foods under conditions 
that present some real problems. Pur-O-Tex is a 

white, non-toxic belting built specially to convey foods 
of all kinds. It is made of plies of selected duck 
welded with special compounds and treated to resist 
heat, oil, grease, water and mild abrasion. Pur-O-Tex 
belting won’t impart taste or odor to the products 
carried. It is permanently pliable and can be 
vulcanized endless. Easy to wash and keep clean — 

an excellent “inspection” belt. Let our engineers help 
you select a trouble-free belt for your conveying jobs. 
Write for folder today. 


tough 


greasy, hot 
conditions 

slow down your 
production 7 
Not with 
PUR-0-TEX 
conveyor belts! 





TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ENGLEWOOD. NEW JERGEY SAN JOGE 26. CALIFORNIA 


TON-TEX 
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ARE COMBINED TO MAKE THE 


mer em AH ELEVATOR 


ADAPTABLE TO ANY CONDITION 
OR CAPACITY REQUIREMENT.. 









CONVEYOR AND 
TRANSMISSION 

















MEYER BUCKET ELEVATORS are furn- 
ished in low speed models, in any height 
orcapacity. for gently handling bulk 
material without breaking or jamming. 
Intake design prevents material from fall- 
ing into elevator boot. and positive 
discharge prevents inter-mixing when 
various products are alternately run in the 
same elevator. Built of heavy gauge s‘eel 
with sealed. self-aligning bearings through- 
out for continuous heavy duty operation. 
They are available with Cast aluminum 
alloy. or fabricated stainless or mild steel 
buckets mounted on heavy duty roller 


Yai 
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MANUFACTURERS OF 


CONVEYING 
ae AP MEE e, 


Ole ESSING 
EQUIPMENT ‘yey, 






AVAILABLE WITH 
HOLDING OR FEEDER- 
HOPPERS IN SIZE OR 
TYPE DESIRED 








Fig. A, Standard Small Produc- 
tion Type Hopper. Fig. B, Large 
Holding Hopper. Fig. C. with 
Portable VIBRA- FLEX Feeder- 
Hopper. Also available with 
Gear Motor Drive as in Fig. D. 


Write for Bulletin 912 
7804 on Reader Service Slip. 
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Fig. A 








vid 
per 
tan 
mai 


rec 
rep: 
pub 
mer 


esso 
bea 
acce 
juri: 
Can: 





Diver 


is plar 
trolled 
way s 
Acti 
stantar 
fect ar 
parts 
mainte: 
Supy 
ing an 
Inc., P. 
7, Texe 
7805 « 








transportation 


vides for longer trailers, will 
permit larger over-the-road 
tank capacities for  single- 
manhole tanks. 

3-A Sanitary Standards are 
recommended by committees 
representing sanitarians and 
public health officers, equip- 
ment makers and dairy proc- 
essors. In general, equipment 
bearing the 3-A Symbol is 
acceptable in nearly all health 
jurisdictions in the US and 
Canada. 


Diverts pneumatic stream 
by electrical impulse 


Described as the simplest, 
lightest and most economical 
means of diverting a pneu- 
matic stream from one point 
to another by electrical im- 
pulse, Semco Diverter Valve 


Diverter valve has only recently 
been placed on market 


is plant air-operated and con- 
trolled by a two-wire, four- 
way solenoid valve. 

Action of the valve is in- 
stantaneous, the seal is per- 
fect and there are no sliding 
parts requiring troublesome 
maintenance. 

Supplier: Systems Engineer- 
ing and Manufacturing Co., 
Inc., P.O. Box 7634, Houston 
7, Texas. 
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DRY-FLO CAR 


General American’s new Dry-Flo car 
brings the economies of bulk shipment 
to many dry, granular or powdered 
products which otherwise require bags, 
drums or containers. 

Competitive in price with ordinary 
covered-hopper cars, the Dry-Flo car 
keeps the lading contamfnation-free and 
seals it from the outside air. 

The Dry-Flo car can be loaded easily 
and quickly by either pneumatic or 


mechanical systems. Rounded hopper 
corners and clean interior lines eliminate 
hang-up points, insure complete discharge 
of product. Interiors can be coated. 

All this adds up to important savings 
for shippers. 

Consult us about your shipping prob- 
lems. If you make, buy or sell dry, gran- 
ular products, chances are you will profit 
from shipping by Dry-Flo car. 


*Patent Rights Reserved 


IT PAYS TO PLAN WITH GENERAL AMERICAN 


Airslide® and Dry-Flo® Car Division 


DRY-FLO 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street * Chicago 3, Illinois 


Offices in principal cities 


In Canada: Canadian General Transit Co., Ltd., Montreal 
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Ship Chemicals, Food Stuffs, Feed Ingredients in bulk in the New 
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“Delrin” 
Conveyor 


Chain 


Nylite Conveyor Chain is now 
Nylite ‘“D’ Conveyor Chain 
made with Dupont’s new ‘“‘Del- 
rin’’ acetal resin 





. a completely new material that offers you metal-like 
meclianical properties, such as a high degree of strength and 
rigidity . . . plus properties that metals do not possess. 


Under rigid comparative tests for the past two years, Nylite 
“D” Conveyor Chains experienced : 


@ no loss of rivets | 
(switched from pins to 
rivets) 
@ longer life and lower : 
costs than stainless chain 
@ higher speed than 
metal chain. 


@ no Lubrication 


@ 1/10 the water absorption, 
1/6 the stretch of previous 
non-metallic type . 
and 20% heavier. 

@ no warpage, no buckling 
. . » holds better to 
conveyor 


Now in stock: 3” — 3%” — 4” — 44%" — 6” — 74” widths 


Write today for new pamphlet 


125 N. Racine Ave. 
FENCO, INC. Lticage 7. Illinois 
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SURE, CLEVELAND VIBRATOR 
CONVEYORS MOVE MOST 
ANY GRANULAR MATERIALS! 






EXAMPLE. TIERS PROVIDE 


SAND GENTLE VIBRATORY 
ACTION WON'T BREAK OR 











SAFELY AND SURELY. SO... 







TAKE FLUFFY POWDERS FOR 


STOPS AND REGULATES FLOW 








BOTTLE FILLING PROBLEMS? 


Model BV-1 Vacuum 
Filler with 6 stain- 


less steel spouts, 
crated f.o.b. Los 
Angeles—$655.00 








Solve your bottle _fiiling 
problems with the OGDEN 
BOTTLE FILLER! 

This dependable, accurate, 
and rapid filling machine 
is the most versatile bottle 
filler on the market today 
for small production and 
semi-automatic operations. 
The OGDEN filler will handle 
practically any type and 
size of container — glass, 
plastic, or metal — from 4 
ounces to 1 gallon, and 
most liquids including foam- 
ing products. Fill rate for 6- 
spout machine on light liq- 
vids — 600 quarts per hour. 
The OGDEN Bottle Filler is 
also noted for its low initial 
cost and inexpensive opera- 
tion and maintenance. 


For more than 27 years, OGDEN Bottling Equipment 
has been used for efficient production packaging of ... 


® Juices 


® Syrups @ Oils 


@ Sauces ® Non-carbonated beverages 
@ Many other liquid products 


WRITE TODAY — for general catalog and low prices! 


OGDEN {ilicx Co. lnc. 


4214 SANTA MONICA BLVD., 


“Manufacturers of fine filtration equipment since 1929” 





LOS ANGELES 29, CALIF. 
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‘sut can a VIBRATING CONVEYOR — 


MOVE MY STUBBORN MATERIALS, TOO?” 











AND CHUNKY MATERIALS 
ARE A CINCH! 


HOT OR COLD, DRY OR WET, 
CLEVELAND CONVEYORS MOVE 
BULK MATERIALS-EVEN SORT 'EM 
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CLOSED CONVEYORS PREVENT 
CONTAMINATION 
OR SPILLAGE! 














THERE Is A 
}| CLEVELAND CONVEYOR 
THAT WILL MOVE 






every installation 
.. every need 


7G-2818 Clinton Ave., Cleveland 13, Ohio 











New developments 
in fork lift 
trucks 





Newly redesigned for more ef- 
ficient operation, reduced 
maintenance and improved 
appearance, line of “Safeway” 
manual-lift and battery-pow- 
ered portable elevating trucks 
features such improvements 
as: 

close-tolerance assembly of 
carriage rollers and alloy-steel 
mast channels so that they 
ride together easily, eliminat- 
ing need for grease or lubri- 
cants of any kind; 

lifetime-lubricated sealed 
roller bearings on the steel 
fork-carriage rollers; 

rounded top corners on the 
“forks” that carry the outrig- 
ger wheels, allowing easy and 
damage-free sliding under 
skids or pallets; 

improved rigidity of the 
lifting-chains’ cross-head, 
eliminating any rocking action 
due to off-center loading. 

Supplier: The American 
Pulley Co., 4214 Wissahickow 
Ave., Philadelphia 29, Pa. 
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Low-cost, all-purpose lifter, 
priced at only $194, serves as 
a utility lift and transport 
truck for tiering, stacking and 
loading and frees high-rated 
power equipment for bulk- 
handling operations. 

Model FPD Little Dickie 
needs minimum foot effort for 
lifting of loads up to 750 Ib 
(1000 Ib test) to a height of 64 
in. above floor level. Lifting 
speed is one in. per stroke un- 
der full load. 

Hydraulically operated unit 
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is safe in operation, with fluid 
pressure holding the load, 
rather than an operator as in a 
mechanical system. 

Weighing only 204 lb, unit 
may easily be lifted onto a 
truck for transport to and 
from application areas. 

Optional equipment in- 
cludes a floor lock, floor pro- 
tective wheels and pipe run- 
ners to assist loading onto 
trucks. 

Supplier: Langley Manufac- 
turing Co., Inc., 913 Cambridge 
St., Cambridge 41, Mass. 
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f Pennegies Bulk Storage Structures are located on roof of two-story Awrey bakery. 
B Gi- et 
ced Ps . 
oved nt Awrey Bakeries, Inc. reports these cost-saving benefits 
way” f sage ee 
pow: ——— | ® 
vn a Bulk St Syst 
a c | from its H or age ys em 
ly of 
— @ Savings of $1,200 per month for 12,000 flour bags. Savings of 4.5¢ per ewt. from intercity truck delivery. 
t 
Boe @ Savings of 400 manhours per month on inplant handling time...freeing 2.5 men for other baking duties. 
lubri- @ Savings on 1,200 sq. ft. of inplant space, providing storage area for economical purchases of other ingredients. 
aled 
steel DETROIT, MICHIGAN — Awrey Bakeries, to be unique in the baking industry. The out- 
Inc., paid for its two 14’ x 30’ Permaglas Bulk standing feature of the inplant system is the 
on. the Storage Structures and a combined automatic hollow-flight, steam-jacketed screw conveyor 
— receiving and inplant pneumatic conveying which is designed to heat 20,000 Ibs. per hour 
2 det system within a period of 20 months. This was of wheat flour to a selected temperature. 
made possible from substantial savings real- ait ail : 
= . ae ized by converting to automatic handling and The Permaglas Bulk Storage Units in this | 
) Narrow-aisle high-lift rider | . i system are glass-fused-to-steel construction, 
Sane storage of bulk flour in two Permaglas Struc oa ade 
a i +s . a p ing utmost sanitation, and ease of clean- 
meee track stacks’ loads tures (glass-lined inside and out) which pro rovid tmost sanitat d f cl 
action from 1000 to 4000 Ib. Single : 8 : : er ae : nati 
vided cost-saving benefits: in handling labor ing... safeguards flour from contamination, 
tga right-hand lever controls both | ee “tv deli — and reduces periodic structure maintenance to 
erican four-speed forward and four- -.. reduction in intercity delivery costs ve a 
hickow speed reverse travel, as well | elimination of flour bag purchases . . . less main- @ muna. | 
Pa. as fork lifting or lowering. tenance and housekeeping ...no flour losses Be sure to include an A. O. Smith Permaglas , 
ce Slip. Steering is controlled by the due to infestation. Bulk Storage System in your modernization i 
— hand. , . ra Awrey’s receiving system, designed to handle and expansion plans. It’s a low-cost, life-time 
a i . ret 30,000 Ibs. per hour of bulk flour, and its in- investment that pays for itself within a rela- 
teal ee. Tie tro ygeath plant pneumatic conveying system with a tively short period of time. For more details, 
an ie euniied vy ertically in | capacity of 20,000 lbs. per hour are considered mail coupon today. 
ransport line With steering lever. En~ | itt! —— —— — — — — — — — — — — — — — — — ~~ 4 4 
ing an tire drive mechanism may be Pee thao res | 
sh-rated a from truck chassis Through research gy ..a@ better way Permaglas Storage Units, Dept. FP-70 | ' 
r bulk- yY unscrewing four bolts. 4 , Kankakee, Illinois “<i ermagiae | | 
Deadman-type brake on Send me free Permaglas Mechanized Storage Unit Bulletin MU-107. 3 Ferny | 
Dickie Model RST is held in release MING | « SE panccas nies <4 ot chang ede nte as tne <eakadshnvebie dal 
ffort for position by driver’s foot, is i Oe aa Ws a BO TME A ccs don Sic ts ssuabtes sesatteTRen eects aca dias | 
> 750 bb ye when the driver raises wagvestien vabmuare ore. ON oct wane cansagbusissee «saeco | 
ght of 64 foot. RARKAKES. 1LUMOI NOIR: Gad ertrsas bas csacoashyobeastacedeycrerarvesaanites | 
. Lifting Supplier: Barrett-Cravens A. 0. Smith Interna'ional S.A., Milwaukee 1, Wis. WD ae ec acegyk beck ack ac eheedssese mean oueners Zone... .State.... | 
roke un- Co., 628 Dundee Rd., North- ciate as ee _ 
brook, III. 
sted unit 7812 on Reader Service Slip. 
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ASHWORTH 


METAL PROCESS BELTS 


... Carry The Load in 
Continuous Food Processing! 


This patented ASHWORTH Omniflex Belt carries frozen asparagus around corners 
and on the straight-away ... with NO transfers... What’s Your Product? 


Whether it is baking, deep frying, quick-freezing, cooling 
or any other process operation, you can keep your product 
on the move better with a belt designed to do the specific 
job ... for instance, when the product is carried directly 
on the belt, either type 304 or type 316 stainless steel can 
be furnished. 

Where analysis of service requirements indicate special 
design for particular application, Ashworth Field Repre- 
sentatives are trained and qualified to develop the informa- 
tion necessary to enable Ashworth Engineers to ‘‘job 
engineer”’ the correct belt for that job. Longer life, lower 
maintenance and proper performance under the most ex- 
acting conditions are the qualities you can depend on... 
when you specify Metal Process Belts by ASHWORTH 
BROS., IN é 


Illustrated literature available, write: 
ASHWORTH BROS., Inc., Winchester, Virginia 


Sales Engineers: Atlanta, Berkeley, Calif., Birmingham, Ala., 
Charlotte, N. C., Chicago, Cincinnati, Cleveland, Dallas, 
Danvers, Mass., Detroit, Greenville, S. C., Houston, Long 
Beach, Calif., New York, Philadelphia, Pittsburgh, Rochester, 
St. Louis, St. Paul, Tampa, Tonawanda, N. Y., Canada: 
Montreal, Toronto, Mexico 





7814 on Reader Service Slip. 


100 








material handling 


Rates ‘truck performance’ 
precisely in seconds 


New slide rule that mathe- 
matically measures truck per- 
formance in a few seconds 
eliminates extensive 


lowing information: 


1) what hp is needed to ob- 


tain a desired performance, 
including air resistance and 
road surface considerations, 
for a specific gross weight; 

2) how much gross weight 


may be carried with a given | 
engine and still attain this de- 


sired performance; 
3) how steep a grade and at 


what speed a specific vehicle | 


can climb; 


4) what road speed is best | 


for a_ specific engine and 
known gross weight; 

5) how fast the vehicle may 
go, based on tire size, engine 
speed and total gear ratio; 

6) what axle ratio is re- 
quired to attain this maxi- 
mum speed; 

7) what is the engine speed 
(rpm) for a known road 
speed, with various tire sizes 
and total gear ratio. 

Because all of the above 





Slide rule 
operating directions, plus tables 
on tire rpm, air resistance hp 
and altitude and road surface 
correction factors 


contains complete 


knowledge is relative, certain 
facts — net engine hp, gross 
wt, per cent grade, speed in 
gear ratio, engine rpm and tire 
rpm — must be known to de- 
termine an unknown. 

Rule’s upper slide, which 
calculates answers for points 
1) through 4) in listing above, 
is based on 87 per cent chassis 
efficiency. 

The precision instrument, 
built by Perrygraf Corp. of 
Los Angeles to specifications of 
The White Motor Co., 842 E. 
79th St., Cleveland 1, Ohio, is 
available at approximately cost 
— $3.75 apiece — from White 
Motor Company. 


paper- | 
work in determining the fol- | 





For YEARS 
‘of SERVICE 


WITH TROUBLE-FREE 
PERFORMANCE 


DARNELL 
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RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 









ing Darnelloprene oil, water and chemical- MODE 
| resistant treads, make Darnell Casters and Poe 
| Wheels highly adapted to rough usage. 

For re 
RUST-PROOFED . . . by zinc plating, er 
Darnell Casters give longer, care-free life full pe: 

| wherever water, steam and corroding chem- ee 
| icals are freely used. 
| LUBRICATION .. . all swivel and wheel 
bearings are factory pecked with a high 
quality grease that "stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. ines 
MODEL | 
STRING GUARDS . . . Even though string oun 
and ravelings may wind around the hub, Ex | 
these string guards insure easy rolling at are 
all times. average 
of equal 
of the p 
DO YOU HAVE nomen 
YOUR COPY? 4 magne 
For alin 
r 
IT’S FREE! magnetic 
‘se pErlune aa 

writs neti 
SEND ‘ead energized 
oy ter 
FOR IT Eriez Mf 

TODAY! 


C=¥iE@& Look in the Yellow 
Pages for your Darnell Distributor 
under “Casters” 





37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, 
1000 PEACHTREE N. E., ATLANTA, G 
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Most Complete Line Ever! 


MYT eii Titi Mie -tea da Co 
Sali eludes 


MAGNETIC 
PULLEYS 


Now in 2 “duty-rated” designs—to give you the 
finest automatic separation for your exact 
application—fine iron or tramp iron removal. 


NEW. EXPANDED LINE! New design, new 
magnetic efficiency permit increased operating 
range and effectiveness with 2 different mag- 
netic actions. Peak protection for all operations 
—from rugged crusher protection through 
delicate product purification operations. 


NGS 
ss ~S 
MOE (FS > 


MODEL CR 
(Radial) 
PULLEYS 


For removing large pieces of tramp iron from 
heavy depths of flow. Provides a strong, deep 
magnetic field of equal intensity around the 
full periphery. 12” through 36” diameters. 


MODEL AA 
(Axial) 
PULLEYS 


Excellent for nne iron separation, as well as 
small and medium pieces of tramp iron, in 
average material flows! Strong magnetic field 
of equal force extends across the full width 
of the pulley. 8”, 12”, 15”, & 18” diameters. 
Prevent product contamination, machinery 
damage, fires, explosions, downtime. 2 designs, 
4 magnetic strengths, 8 diameters, 14 belt 
widths. No operating or maintenance costs. 
For all materials, wet or dry, on belts of non 
Magnetic material. Fast, simple installation. 
*Erium —an exclusive, high quality permanent 
magnetic power source specifically designed and 
energized by Eriez. 

New fact-filled 6-page bulletin has _installa- 

tion photos, selector guide, etc. Write today! 

Eriez Mfg. Co.,75-GA Magnet Drive, Erie, Pa. 
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MATERIAL HANDLING & TRANSPORTATION 


Wheel-driven alternator causes no measurable tire wear, tests 
show. Unit draws approximately one hp from wheel when lowered 
by lever into contact position 


System long-proved with ‘reefer’ cars... 


Use wheel rotation 
to power cargo cooler 


@ Eliminates fuel, overhaul and maintenance 


costs of extra engine 


@ Keeps ice-cooled trailerload at uniform 


temperature 


Completely shielded and _ water- 

proof air-circulating fan is located 

at top of forward ice bunker, with 
venting through the bulkhead 


A cargo-cooling system that 
is used on 70,000 railroad re- 
frigerator cars now has been 
adapted for use in ice-bunker 
trailers for fresh produce haul- 
ing. 

Called the “Cargotemp” sys- 
tem by manufacturer — Preco 
Corp., 6300 E. Slauson Ave., 
Los Angeles 22, Calif., com- 
ponents include a forced air 
fan mounted at top of bulk- 
head in trailer van and a 
totally enclosed alternator 
mounted against one wheel of 
trailer, which drives the fan. 

(Standby service is provided 
by plugging fan into any 110-v 
AC outlet.) 

System is being used by at 








Here’s the newest and most efficient answer 
to those hard-to-move materials in sticky bins 
...designed to provide superior operating 
efficiency ... exclusive pinpointed vibration 
gets right to the trouble spot — starts stubborn 
materials moving! 

NO RECTIFIER NEEDED + COMPLETELY ENCLOSED 
HOUSING + GREATER VIBRATION IMPACT THAN COM- 
PARABLE SIZE UNITS - RUGGED AND DURABLE - LOW 
pnd COST - LOW OPERATING AND MAINTENANCE 

Special Mill Mutual ACCEPTED Units for 
HAZARDOUS DUSTY LOCATIONS 


GET BIG CATALOG . . . WRITE TODAY 
Eriez Mfg. Co., 75-GB Magnet Dr., Erie, Pa. 


ERIEZ 
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Same HP 
capacity 
in smaller 

‘package’ 





Industry cuts drive costs 
as much as 20% 
with Gates high capacity V-Belts 


By putting power transmission in a smaller package, Gates ‘per- 
formance-proved’ Super HC V-Belt Drive has cut costs all along the line— 
for all kinds of industries—since its introduction more than a year ago. 


As a replacement drive on equipment inside the plant, or as the drive 
on equipment manufactured for sale the Super HC Drive has enabled 


thousands of industrial users and OEM’s 
to reduce sheave diameters 30% to 
50%, overall drive space up to 50%, 
and drive weight 20% and more. Initial 
drive cost has been cut as much as 20%. 


Nation-Wide Engineering Service 


A Gates Distributor can show you 
how to effect savings with Super HC 
V-Belt Drives. Ask him for your free 
copy of “The Modern Way to Design 
Multiple V-Belt Drives,” or write to The 
Gates Rubber Company Sales Division, 
Inc., Denver, Colorado. 


BEFORE @ AFTER @& 


COMPARE: Conventional drive at 
left was replaced with Gates new 
Super HC V-Belt Drive at right. 


Three of Gates new, narrow HC 
V-Belts do the work of the former 
6 standard width belts. In this 
application the new drive actually 
takes one-third the space of old! 





TPA 535 


The Gates Rubber Company, Denver, Colorado 
Gates Rubber of Canada Ltd., Brantford, Ontario 





SEZ. World’s Largest Maker of V-Belts 
eae 


Gates Super > V-Belt Drives 
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material handling 


least two contract carriers for 
major food chains, and by 20 
other independent California 
and Canadian truckers. 

Wheel-driven system re- 
places gasoline engines and 
eliminates daily operating ex- 
penses such as oil, gas, lubri- 
cation, servicing, overhauls 
and similar maintenance. 

Truck system has had three 
years’ field experience. Tests 
by USDA Fruit and Vegetable 
Division, Fresno, Calif., on 
air-cooled truck shipments of 
perishables have been highly 
favorable. 

These tests indicate that a 
10 to 15 F difference normally 
exists from top to bottom of 
refrigerated, non-air-cooled 
vans. With forced air, differ- 
ential is only 1 to 2 F. 

7819 on Reader Service Slip. 


Lightweight, heavy-duty 
truck-powered cargo 
cooler 


Uses: Compact unit can be 
used in adequately insulated 
bodies up to 18-ft long, effi- 
ciently maintaining in-transit 
temperatures for packing 
house products, milk and dairy 
products and other commodi- 
ties requiring 30 F or above. 

Features-Description: Pow- 
ered directly by the truck 
engine, the Model C-10-B con- 
sists of a self-contained “fac- 
tory package” that contains 





Weighing only 376 Ib, cooling 
unit comprises a_ self-contained 
“factory package” 


all components, except the 
compressor — is designed for 
mounting through a prepared 
opening in upper front wall of 
the truck body. 

The high-speed automotive- 
type compressor mounts on 
and is driven by the truck 
engine, by means of a V-belt 
from the crankshaft. Flexible 
refrigerant hoses and connec- 
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CONVEYOR BELTS 





BY simply removing a cross wire or 
two with a pair of pliers, you can take 
out, add to or replace one or more sec- 
tions of La Porte Belts. It takes only a 
few minutes and the belt need not 
be taken from the La Porte Drive 
Sprocket. The cross wires are readily 
replaced and downtime is held to a 
minimum. 

But there are other money-saving 
advantages of La Porte Flexible, open- 
mesh construction. It speeds up drain- 
age, it facilitates sterilizing with a 
steam gun. It permits the circulation of 
air and liquids around products in 
process. And prevents products from 
rolling off. La Porte Belts are built for 
long service and are easily installed. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
1%" x 1", or 1" x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 









= 
> 


ADDRESS 
CITY. STATE____ 
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tions are supplied. 

Evaporator and condenser 
fans are powered by a 12-v, 
%4-hp DC motor with heavy- 
duty ball bearings and re- 
placeable brushes. Electric 
motor receives its power from 
the truck’s generator, drives 
both the evaporator and con- 
denser fans continuously at a 
constant speed. 

Unit’s dimensions are: out- 
side truck body — 18% in. 
high, 36 in. wide and 24% in. 
deep; inside body — 17 in. 
high, 32 in. wide and 21 in. 
deep. 

Mounting brackets and drive 
belts, for mounting compres- 
sor on truck engine as power 
source, are available for all 
popular truck makes and are 
included in purchase price. 

A manual “on-off” switch 
permits the C-10-B to be 
turned off when refrigeration 
is not required. The unit also 
is available (as Model CE- 
10-B) with AC electric stand- 
by power for dockside or 
overnight operation. 

Supplier: Hunter Manufac- 
turing Co., 30525 Aurora Rd., 
Cleveland 39, Ohio. 
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"Afraid we'll have to call in the 
experts — | never was any good 
at repacking valves." 
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... WITH PURECO CO, 


BLAST CHILLING” 


PURECO) 0, 


The AFDOUS uniform code being adopted by both 
states and food chains requiring the maintenance of 
near zero temperatures for the handling and ship- 
ping of frozen foods, creates the need for addi- 
tional refrigeration techniques. 


Pureco Blast Chilling gives quick “pull-down”. 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero 
in seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any “heat shock”’ from loading temperatures. Time 
consuming pre-cooling periods are shortened, and 
after loading pull-down periods of two to four hours 
are eliminated, resulting in savings in fuel and 
maintenance. 


No special equipment is needed. 


Pureco CO Blast Chilling needs no special equip- 
ment... it works with what you now have...me- 
chanical units, hold-over systems or ““DRY-ICE”. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions . . . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to help solve your refrigeration problems efficiently 
and economically with Pureco COQ». Call your local 
Pureco man for details or write to: 


* Actual Pureco Test 


PURE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 


Nation-Wide Pureco CO=a Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York-17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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KEEP YOUR TRUCKS ON THE ROAD > 
AND OUT OF THE SHOP! 


NO INVESTMENT...NO UPKEEP 


LEASE HERTZ), 


FOOD PROCESSING 





Now, with Hertz Truck Lease Service, you can get 
your trucks out of the repair shop for good—and 
keep them back on the road full time. Forget about 
repair problems. When you lease from Hertz, trucks 
are kept in top operating shape with a proven pre- 
ventative maintenance program. And, with Hertz 
Truck Lease Service, your capital is released for vital 
business improvements. 


Hertz will give you cash for your present trucks. 
You get new GMC, Chevrolet or other sturdy trucks 
of your choice —all bearing your company identifica- 
tion—all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, garag- 
ing, washing, licensing, insurance and emergency road 
service. Hertz will also provide replacement trucks 
when needed —and extra trucks for peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name 
in truck leasing. You benefit, too, from the con- 
venience and efficiency of fully-staffed, fully-equip- 
ped Hertz local truck stations throughout the U. S. 
and Canada. Call your local Hertz Truck Lease 
office for details. Or write for this booklet —‘‘How 
To Get Out of the Truck Busi- 

ness’’—to: HEerRTz TRUCK HERTZ 
LEASE, Dept.N-7,660 Madison aT Cr 
Ave., New York 21, N.Y. 


oe a! 


Rd 


HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 


DAY OR WEEK 
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Actual major-scale production-line test advan 

with frozen French-fries at Stokely-Van Camp rst 

demonstrates that new machine-carton spears 
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Associate Editor 


Rewrapping overwraps cut to '/2 of 1% 


4 In-plant view of Stokely-Van Camp, look- 
ing downstream from filler toward check- 
weighers and end of the cartoning line 

(beyond checkweighers) 
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Areapy sucessful in a 
large-scale production test 
with French-fries; newly de- 
veloped “Diafold” machine line 
and carton system is expected 
to provide equally attractive 
advantages with such ordi- 
narily hard-to-pack vegetable 
items as broccoli, asparagus 
spears and other filler-packed 
and hand-packed vegetables. 


New Diafold carton was de- 
veloped by engineers at Mara- 
thon, a Division of American 
Can Co., Menasha, Wis., in 
effort to solve problems in- 
herent in packaging frozen 
French-fried potatoes. Chief 
among these problems have 
been: 

1) too much product loss 
during filling; 

2) damage to product in 
closing of cartons; 

3) inefficient closure be- 
cause of product bulk; 

4) rewraps when product 
“voids” in the carton made 
the ends soft. 

Carton is adaptation of an 
earlier Marathon package 
called Identi-pak or envelope 
pak — a diagonal-fold carton 
on which the four flaps fold 
in toward center of bottom 
panel and lock. 

Starting with this “in-fold” 
concept, the basic carton idea 
was improved by moving the 
locks to the longer side panels 
(see diagram), giving more 
strength to the end panels for 
better sealability. 

Many locking methods were 
tested on the last two in- 
folding top flaps before the 
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Prototype production line for frozen French- 
fries at Stokely-Van Camp begins with forming 
unit (A) equipped with special forming heads 
for diagonal-fold cartons. After set-up cartons 
pass through filler (B), they are conveyed to 
checkweighers (C), then are placed on a sec- 
ond, parallel conveyor line and carried to the 
closing operation (D) 














oceanic - Pe et eee sn 
Sa aa TT ~~ lll ill ccsenesee . 
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a 
Forming unit sets up four guide flaps for more effective fill- 
ing; firmer, lock-free ends for better overwrapping 





most efficient was adopted 
(note diagram). 


Prototype production line 
then was built by Kliklok 
Corp., Redwood City, Calif., 
to meet specific Marathon re- 
quests for a frozen French- 
fried potato line for forming 
and closing the Diafold carton 
which would accomplish four 
major objectives: 

1) simplify the entire line 
for more efficient operation; 

2) increase packaging speed; 

3) reduce to absolute mini- 
mum damage to carton or 
product; 

4) make use of the natural 
advantages of Diafold con- 
struction filling and closing. 

The line is designed to use 
the existing Kliklok KF or 


KF-5 Formers, with special. 


new forming heads for diag- 
onal-fold cartons. 

Set-up cartons, with the 
four top flaps extended like 
a hopper, are conveyed to a 
Food Machinery and Chemi- 
cal Corporation FMC-16S fill- 
er, where they are filled with 
frozen French-fries. 

In the next step, filled car- 
tons move along a conveyor 
where they are checkweighed 
and placed on a second paral- 
lel line which carries them 
to the closing operation. 

The Diafold closing section 
contains some new equipment 
and some redesigned compo- 
nents (such as the Kliklok 
Prespak and closer). 

The entire assembly, de- 
signed especially for closing 
French-fried potato cartons, 





Close-up of filling operation shows how carton movement is 
controlled by contact between guide rails and carton flaps 





consists of: a high-speed auto- 
matic infeed with vertical 
shaking action, an overhead 
belt compression and vibrator 
unit which gradually presses 
and shakes the product down 
into the voids in the cartons 
and a closer which plows the 
flaps closed and locks them. 

Closed and locked Diafold 
cartons then move to an over- 
wrap machine. 


Full-scale production run 
test of the prototype equip- 
ment on French-fried pota- 
toes at Stokely-Van Camp, 
Zillah, Wash., proved the 
soundness of the  Diafold 
principle. 

Five million Diafold cartons 
were filled, closed and locked 
at a rate of 175 cartons per 


min. No potato breakage was 
found; and, cartons were so 
firm and perfect that less 
than one-half of one per cent 
needed rewrapping. 

Nine checkweighers made 
correct weights on the line. 
The proficiency of each was 
increased an average of two 
cartons per min, or 18 cartons 
per min for entire line. END 





Diafold components, manu- 
factured by Kliklok Corp., 
730 Broadway. Redwood 
City, Calif., are available 
by lease arrangement 
through Marathon, A Divi- 
sion of American Can Co., 
Menasha, Wis. 
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TAPEnology ... industry's newest cost-cutting tool g (; (} Te Hq 


“Tattle-tale” tape stripes itself under heat, BRAND 


gives you positive proof of sterilization ¢ (; OTC 4 


Here’s a fast, easy, food sterilization testing-technique you can use BRAND 
right now. Simply tab a short strip of ‘“‘“Scotcn’”’ BRAND Autoclave 
Tape No. 222 to various “‘judas”’ cans being sterilized. When steam- 
heat pressure in retort reaches 240° F. or more, dark-colored stripes 
appear on tape—indicating everything’s OK. Failure of stri to 
appear “‘tattles’’ that proper sterilization hasn’t occurred and that 
cans should be'placed back in retort. BRAND 
On in seconds—‘‘Scotcn’’ Autoclave Tape adheres to cans 
throughout sterilization and cooling. Peels off easily at time of pack- 
ing. Tape tabs can be written on with ink, pencil or crayon—tabbed 
to production records as proof that batch passed test. 
With “Scotcn” Autoclave Tape you can spot-check against im- 
proper processing in vertical or continuous retorts in minutes. Posi- BRAND 
tive proof of sterilization assures dollar savings—permits cutting ® 
spoilage losses to less than 0.01%. 
What do you process? The ingenuity and technical resources of 
— 3M Representative are at your service. Ask your “ScoTcH”’ 
agg sare Distributor or write: 3M Company, 900 Bush Avenue, 
t. Paul 6, Minnesota. BRAND 
When tape costs so /ittle, why take less than ‘‘SCOTCH”’ Brand? 
Miianesora Affinine ano (ffanuracturine company g k () (; }! 
. + WHERE RESEARCH IS THE KEY TO TOMORROW BRAND 
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that’s 
intere 
New-type tin plate... 
Pickle 
e 
Cuts can weight picker 
o 
almost in half Suga: 
after t 
Facilities for commercial ling pre 
production now in experimental oo. 
stage flavor 
ing the 
A new “lighter, thinner” tin ee 
: ‘ rpne 
plate, currently being experi- sine 
mented with by can makers, pl 
appears economically sound Dewart 
for can manufacture, with high F oad 
potential for such uses as cans ond Te 
for frozen concentrates. it Gaive 
Produced by a new process, Californi 
on which U.S. Steel is seeking that addi 
patent protection, the plate sashicin 
sugar aft 
essing c 
acted tl 
parent 
acidity 
sour co 
samples 
brands o: 
mercially 
dill pickle 
enhanced | 
sirable s} 
, flavors. 
The two cans at left, made 
from the new thin tin plate, 
weigh no more than the one 
conventional tin plate can at Shades of 
right Detroit! 
Among 
ranges in weight from 40 to Mtling cha 
60 lb per base box, whereas MM predicted f 
most tin plate now used by Mi meat-pac!] 
can producers is in the 75 to Mindustry ir 
100 Ib base box weight range. years ahea 


automatic 

continuous 
ing and cu 
operations, 
veloped to 
Point wil 
meat cuts 
simply be sta 


(A base box is a unit of 
measure. It contains 31,360 sq 
in (217.78 sq ft) of tin plate.) 

The new product is believed 
to have the strength and ri- 
gidity needed to maintain the 
high-speed production of mod- 
ern can manufacturing, and 


for obtaining the desired ri- fied out like n 
gidity in the finished con- Mparts, 
tainer. 


Further research and de- 
velopment by both US. Steel 
and can manufacturers is ex- 
pected to determine when the 


new product will become fully #§ ™ore inform; 


available. fi che Produc 
Supplier: United States Steel a oo 
Corporation, 525 William Penn request bi 


Place, Pittsburgh 30, Penn- §°PPosite last p 
sylvania. 
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that’s 
interesting 


ae CZAY LORD sets THE smceEr 
picker-upper FOR SMOOTH AUTOMATIC PACK AGING 


ded . ' ‘ ;. 
ao the ais Plan a happy ending for your automatic packaging. 


ling process, en- Buy containers that fit your machinery precisely, 


hances pickle flow through your lines without a stumble or a fluff. 
flavor by blend- a : 

ing the bite of Gaylord produces such containers, with 

acid and the letter-perfect precision, in any number you need. 
sharpness of the Get the whole story from your Gaylord Man. 


ices. . “ie 
5 He'll turn in an award-winning performance. 


Department of 
Food Science 
and Technology 
of University of 
California found 
that adding small 
amounts of 
sugar after proc- 
essing counter- 
acted the ap- 
parent over- 
acidity of the 
sour control 
samples (five 
brands of com- 
mercially packed 
dill pickles) and 
enhanced the de- 
sirable spicing 
flavors. 


Shades of 
Detroit! 


Among _star- 
tling changes 
predicted for the 
meat-packing 
industry in the 
years ahead — 
automatic and 
continuous bon- 
ing and cutting 
operations, de- 
veloped to the 
point where 
meat cuts will 
simply be stamp- 
ed out like metal 
parts, 


For 
more information 
_ On product at 
right, circle 7827 

see information 


request blank 
Opposite last page. 
D> see IN. CANADA + CROWN ZELLERBACH 


‘S&S CROWN ZELLERBACH CORPORATION sata Seca 


PLANTS COAST TO COAST 


GAYLORD CONTAINER DIVISION. — HEADQUARTERS. ST. LOUIS 
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Exact Weight's New 
Automatic Checkweigher 


Latest electronic controls 
New engineering features 


New compact size 


SELECTROL’ 


MODEL 1206 with horizontal (side 
by side) rejection for tall products 
such as cans, cereal cartons, etc. 


This new Selectrol checkweigher automatically weighs, classifies and 
sorts at speeds up to 120 items per minute, depending on size and 
weight of object. Rejection accuracy is 2/10 percent of the weight 
of the commodity at maximum speed. 

New Selectrol features include compact size that requires mini- 
mum space in a conveyor line . . . and simplified circuits. Electrical 
controls are mounted above the conveyor line for easy accessibility. 

Selectrols are made by Exact Weight, a leading manufacturer 
of job-engineered scales for 45 years with experience gained through 
hundreds of checkweighing installations during the past 18 years. For 
complete details, write for Bulletin 3377. 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast to Coast 
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OTHER EXACT WEIGHT 
EQUIPMENT 





CASE AND BAG CHECKWEIGHER 


Model 1250 Selectrol designed for checking 
bags, cartons and cases from 20 Ibs. to 100 
Ibs. Speeds to 30 products per minute; re- 
jection accuracy 1/10 of one percent at 
maximum speed. Can be supplied with or 
without rejection equipment. Write for Bul- 
letin 3376. 





PRECISION AUTOMATIC 
NET WEIGHING MACHINE 


Model 460INW for weighing dry, free-flow- 
ing products with accuracies of 1/10 gram 
on quantities below 10 grams and one per- 
cent accuracy on quantities of 10 grams and 
above. Models with capacities from 50 grams 
to 500 grams. Write for Bulletir, 3363. 





SHADOGRAPH® SCALES 


Extremely fast with high degree of visible 
accuracy: for use in all kinds of repetitive 
production weighing operations. Available in 
35 models in capacities from 2000 milligrams 
to 100 Ibs. Write for Bulletin 3333. 









packaging 


More than 100,000 sharp 
imprints without re-inking 


Micro - porous plastic ink 
roller has ‘built-in’ 
reservoir 


Uses: Friction-driven Mod- 
el 1519 coder is easily at- 
tached to any type of convey- 
orized line, and may be used 
to code top, side or bottom of 
cartons. 

Features: Use of Porelon®, 
a new micro-porous plastic 
material developed by S. C. 
Johnson & Sons, Inc., for ink 


Compact coder attaches to vir- 

tually all conveyorized packag- 

ing, shipping or processing 

equipment by means of a single 
bracket 


rollers provides a “built in” 
reservoir that permits coder 
to be used continuously for a 
week or more without re- 
inking. 

Description: Extremely sim- 
ple in construction, coder has 
two instead of the _ three 
rollers found on conventional 
printing and coding attach- 
ments. The printing roller is 
inked directly by the Porelon 
ink roller. 

Because the ink is an in- 
tegral part of the Porelon 
roller’s construction, it is dis- 
tributed in a uniform amount 
throughout the entire imprint- 
ing operation. 

Coder’s printing roller has 
a 10-in. circumference, easily 
interchangeable printing plates 
and can handle type up to two 
in. high. 

Porelon rollers are available 
in a variety of colors. 

Supplier:\ Bell-Mark Cor- 
poration, 18 Ropes Pl., New: 
ark 7, New Jersey. 
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Spuds spurt 


Quality and 


variety of prod- 
uct are keys to 
the 1400 per cent 
increase in froz- 
en potato con- 
sumption since 
1950, states Ne- 
phi Grigg, pres- 
ident of the 
Frozen Potato 
Institute. 

As example of 
variety, he notes 
that his own 
company — Ore- 
Ida Frozen Po- 
tato Products, 
Inc. — packs 
seven totally dif- 
ferent types of 
frozen potato 
products (verg- 
ing from french- 
fries to. hash- 
browns) yet is 
continually re- 
searching for 
additional varie- 
ties. 






America’s 
loving cup 


Coffee now is 
the most popu- 
lar food item in 
US homes, ac- 
cording to na- 
tional menu 
study by the 
Market Research 
Corp. of Amer- 
ica, sponsored 
by representa- 
tive food manu- 
facturers. 
Served an aver- 
age of 13 times 
per week, it is 
used at some 
time or other in 
the home by 97 
per cent of US 
families. 

Most stimulat- 
ing statistic has 
to do with in- 
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On this can line, tested at Bliss’ Hastings, Michigan plant, 
blanks are transferred from the slitter to the new Bliss 
603 Universal bodymaker. From here, the finished bodies 
cL e-MeeDORCOLUr-belor-} iS Me See Teme eel amr ae TT 


ing and testing — all at speeds up to 450 per minute. 





BLISS MAKES 2 MILLION CANS 
IN NOVEL TEST OF CAN LINE 






For a few weeks last fall, E. W. Bliss 
Company was in the can-making business. 
When Bliss finished building the first of six 
complete can lines, they thoroughly tested 
the line by producing 2,000,000 cans in 
their own plant at Hastings, Mich. 

Almost completely automatic in opera- 
tion, the line produced the finished, tested 
cans at speeds up to 450 per minute. 

Key unit is the new Bliss 603 Universal 
Bodymaker, shown above. The 603 makes 
a wider assortment of can sizes than any 


other bodymaker; can turn out bodies as 
large as 6-3/16” diameter and 5-9/16” 
high. The substitution of standard change 
parts enables it to make bodies 7-13/16” 
high! This remarkable versatility makes 
the 603 ideal for packers who use many 
different can sizes. 

It will pay you to take a look at the new 
603 and other equipment in the Bliss high- 
speed can line. To get complete information 
on these products, -just drup us a let- 
ter — we'll send our latest bulletins.” 





Stant coffee, 
which last year : 
culminated a 15- s 
year growth by 

accounting for 


one-third of all 
US coffee sales. 


E.W. BLISS COMPANY : Canton, Ohio 





Hinere 


SINCE 1857 





BLISS is more than a name—it’s a guarantee 











PRESSES ¢ ROLLING MILLS + ROLLS « DIE SETS « CONTAINER MACHINERY + CONTRACT MFG. 
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Plan now for improved plant operation with Jamison Doors 


plan for frozen meat operations plan for better smokehouse operation © 


Jamison cy Jamison 
Freezer 7) my Smokehouse 
Door aE Door 


Lo-Temp Vap-r-tyt® . All-metal smokehouse 
' 1%, door with fiberglass 
high temperature in- 
sulation and special 
gasketing. 


Freezer Door with 
proven features for 
outstanding perform- 
ance and economy. 


5 asi eg esccmar tetee 
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truck operation 
Jamison 


Track 


Door 
Jamison 


Electroglide 


Series ‘'50°' Track 
Door for use where 
material must be 


moved and stored on | 7 Door 


overhead track rails. 


Smooth, automatic 
power-operated 
doors speed high 
volume trucking, 
save refrigeration. 


coins fae : i stitead 


For catalog data on all the above doors : ; : 
write today to Jamison Cold Storage | j 


Door Co., H town, Md. 
oor Co., Hagerstown m™ COLD STORAGE. DOORS 


som mn paper one te sane mes erenes es 
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PACKAGING 


Inside can-making trailer, Dm 


operator in foreground pre- 
pares to insert load of can 
ends (bottoms) into can- 
maker's magazine. Man in 
background has inserted a 
load of aluminum body 
blanks, shown stacked up 
directly in front of him 
(upper arrow). Cans in 
foreground (lower arrow) 
are being conveyed out 
open end of trailer 


Leaving can-making trailer, 

the printed, formed cans, 

with bottoms applied, feed 

into a bin on loading dock. 

Bin's conveyor-belt bottom 

carries cans to concentrate- 
filling lines 
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_ At Minute Maid plant... 


Make aluminum cans 
from pre-cut blanks 


Major experiment prelude to integrated 
can-making-and-filling production line 


NORB LEINEN 
Associate Editor 


he first on-premises pro- 
_™ duction run of cans in the 
Mistory of the frozen concen- 
wate industry — whereby six- 
§02 aluminum cans were as- 
mbled and packed in one 
fontinuous operation — re- 
peently took place at the Au- 
Purndale, Fla., plant of Minute 
)Maid Corp. 
'Tnvolving a_ 6,500,000-can 
epack, the revolutionary experi- 
ment followed several years of 
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test-packaging of frozen or- 
ange concentrate in aluminum 
cans by Minute Maid, and was 
observed by fruit packers 
throughout the citrus belt. 
The experimental cans are re- 
ported to reduce shipping costs 
by approximately $1 per thou- 
sand cans. 

The can parts — consisting 
of printed, flat, coated alu- 
minum can bodies, with sep- 
arate tops and bottoms — were 
cut at the Sheffield, Ala., 
plant of Reynolds Metals 
Company and supplied to 
Minute Maid along with can- 





IT PAYS 
TO 
CAP’EM 
with 


CAPEM 


Model C-4F CAPEM in action 
on the new mayonnoise and 
salad dressing line at Pfeiffer 
Food Products, Buffalo, N. Y. 


This CAPEM machine is applying 
70mm caps to 7200 jars an hour. A new 
Consolidated feature is a special chuck- 
arresting device which prevents the 
chuck from descending if no caps are 
available. 

CAPEM Screw Capper speeds range 
from 2,000 to 20,000 containers an hour 
for any standard cap or cover and many 


special types. They combine low initial 
cost, with low operating and mainte 
nance cost. 

CAPEM delivers a perfect leakproof 
seal whether you’re processing bottles, 
cans or jugs of any shape or size. Our 
customers agree—and you will too— 
it pays to cap ’em with CAPEM! 


Write Sales Manager, Consolidated Packaging Machinery Corp., 
(a Subsidiary of International Paper Company) 


1400 West Avenue, Buffalo 13, New York 


—CAPEM— tut mopern SCREW CAPPER 
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you don’t have to increase pump speed 


...t0 get GREATER PUMP VOLUME 


ts 7 goed ... the revolutionary Royal Crown Pump 
Valve increases pump volume with less pump speed! 
Here’s how it operates: Valve is guided by a frictionless 
ball stem (not a rigid guide) which allows it to oscillate 


Royal 
eae 


and turn freely with the fluid stream with a minimum 


of resistance. The result: greater pump volume at a 
slower pump speed for maximum pump efficiency and 


Uae 


economy. Royal Crown Valves have only three separate 


parts which assures long, trouble-free service. 
Adaptable to all reciprocating pumps and all liquids. 


Ball-guided valve rotates 
and swings with each stroke 
of the pump. Each turn, each 
swing a lapping action—a 
perfect seat. 


Round valve surface is 
streamlined. No crossbars 
or obstructions in seat to 
restrict the flow of liquid. 


x 


Mapven Works / 


14120 E. ROSECRANS AVE., P.O. BOX 38, LA MIRADA, CALIFORNIA 
BALDWIN-LIMA-HAMILTON CORPORATION, LIMA, OHIO 
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WRITE FOR FREE LITERATURE TODAY 


Free vertical action assures 
instant opening and closing. 
Ball stem is a frictionless 
guide. 


BALDWIN-LIMA-HAMILTON 
Construction Equipment Division 
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packaging 


making machinery in a trail- 
er sent from Reynolds’ head- 
quarters in Richmond, Va. 

Hooked up with Minute 
Maid’s packing lines, the trail- 
er established a single produc- 
tion line which formed can 
bodies and sealed them with 
cement, applied can bottoms, 
filled cans with orange con- 
centrate, closed them, froze the 
juice and placed cans in cases 
for shipping. 

Trailer-borne can-making 
machine used was a standard 
body maker manufactured by 


View of yard at Minuie Maid plant 
shows trailer sent by Reynolds in 
background (arrow) 


Baldwin -Lima-Hamilton 
Corp,. 940 Simpson St., Phil- 
adelphia 42, Pa. 

Only significant modifica- 
tion to unit by Reynolds’ en- 
gineers was to substitute a 
vacuum pick-up for use with 
non-magnetic aluminum in 
place of the conventional mag- 
netic pick-up used with tin- 
plate. In addition, minor spring 
adjustments were made to 
conform to aluminum’s lighter 
weight. 3 

Can closing (in the Minute 
Maid plant) was by means of 
a standard double-seamer 
manufactured by Angelus 
Sanitary Can Machine Com- 
pany, 4900 Pacific Blvd. & 
Lowell St., Los Angeles 58, 
California. 

Now back at the Reynolds’ 
facility in Bellwood, Va. (near 
Richmond), the can-making 
trailer is being used for tech- 
nological experiments with 
uncoated aluminum — which 
it is believed may prove com- 
patible with citrus concen- 
trate. Experimental results 
may be available early in 
1961. 
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packaging 


Combines semi-automatic 
accuracy and versatility 
with increased speed 


Uses: New FMC Automatic 
Universal Filler steps up pro- 
duction and reduces unit costs 
for wide range of dry products 
and almost any rigid container. 

Features: Great versatility 
and quick changeover make 


a reader of FOOD PROCESSING, you may be interested in knowing sot 
ut its companion magazine, FOOD BUSINESS, that serves your com 
keting and sales management, advertising and merchandising executives 


Editorially, FOOD BUSINESS is devoted exclusively to the business or marketing “side” 

of the food industries . . . new product introduction, package design, distribution, advertising, 
promotion and all the steps necessary to successfully sell ee products. 

In its particular area, FOOD BUSINESS is a recognized e { orial leader. 

delve into the significance of trends which can be applied to the selling of your company’s products. 
FOOD BUSINESS literally picks up your product from the production line and delivers it at ue 
point of sale . . . the grocery shot. 


FOOD BUSINESS gives its adverbs the greatest coverage of key food marketing executives | Sitet: Mite: tie sib ante 
. systems, or containers may be 


virtually blankets the food industries with 25,000 circulation. | ; 
: . ee hand-fed to its conveyor section 
FOOD BUSINESS gives greatest readership, top penerauere be. measured ‘by AEADER A  . 


: | | the Model EG-6 ideal for both 
FOOD BUSINESS is the fastest growing edvertining madidmn that serves food industry marketing _| long and short runs at speeds 


executives, because advertisers recognize the importance of its ‘contribution to complex problems to 50 containers per min. 

oe Three different filling meth- 

of selling food today. : ods — adjustable cam _ vol- 
. ‘| umetric, volumetric packing 


yether, FOOD PROCESSING and FOOD BUSINESS represent “total 
vice’’ to your business...the food processing indu 
ca’'s Number 1 Industry. 


to help you make © a SF, to help your associates 
better products ; sell more products 


: ; Special serpentine conveyor feed 
ones help a — Girectly in _ ee: . savilel Semation stability for 
uss rey apres, ste ; unusual container shapes — such 
as oval cans or the tapered jars 

shown above 


and vacuum volumetric — are 
offered for filling cans, jars, 


PUTMAN PUBLISHING COMPANY véctiiaa, ootilie, hands. 


Putman Publishing Building + 111 East Delaware Place * Chicago 11, Illinois Interchangeable augers, sim- 
publishers of: CHEMICAL PROCESSING * QUEST... for tomorrow * What's NEW in CHEMICALS So ws plified controls, readily acces- 

sible mechanical adjustments 
and variable-speed conveyor 
belts reduce changeover time 
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BWB Foods main- 
tenance man 
checking 150 hp 
Cyclotherm. Cyclo- 
therm’s automatic 
operation elim- 
inates engineer- 
operators, cuts 
maintenance costs 
by up to 50%. 
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BWB FOODS, 


gete the 
cvYcLoTHERmn GoilerHabit 


BWB Foods, Inc., producers of Grandma Brown’s Baked Beans got 
its first Cyclotherm boiler (60 hp) in 1947. In 1947, along came Cyclo- 
therm No. 2 (80 hp). Last year, BWB more than doubled its Cyclo- 
therm capacity with a 150 hp unit. That’s repeat sales! 


Modulation Important 
BWB particularly appreciates Cyclotherm’s modulation control. This 
feature permits the equipment to operate at from 30% to 100% _ of 
capacity without loss of efficiency. And the modulation control on the 
Cyclotherms aids in quality control of the beans. 


Under One Roof 


Cyclotherm boilers are built under one roof, with one manufacturing 
responsibility behind the entire equipment. They are fire-tested by 
Cyclotherm and shipped ready to operate. Because of their advanced 
design, Cyclothernis are up to % smaller than other package boilers of 
equal capacity-can be accommodated in limited boiler-room space. 


Mexico, N. Y. 


INC., 


Complete Line 
Cyclotherm produces a complete line of steam boilers, with 18 models 
ranging from 15 to 750 HP. Cyclotherm hot water boilers, 10 models, 
are rated at from 670,000 to 6,700,000 BTU. Cyclotherms meet all 
state requirements, conform to A. S. M. E. and National Board Stand- 
ards, carry Underwriters’ Laboratories label. 


Clip to your letterhead: 


po-------- 
| 

| Please send me full information on 

| Cyclotherm Steam and Hot Water 

| Boilers. 

| 61 
wu 
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Although Grandma 
Brown began op- 
erations in 1937 
ona kitchen stove, 
BWB Foods, Inc., 
now operates this 
modern plant at 











packaging 


to a minimum. 

Description: Unit handles 
containers ranging in size from 
1 in. by 1 in. by 1% in. to 4% 
in. by 4% in. by 8 in. 

As container reaches filling 
position, it is raised to filling 
head by a small platform atop 
a compressed-air-activated 
cylinder. When filled, contain- 
er is automatically lowered 
and carried off by continu- 
ously operating conveyor belt. 

Micro-switch system permits 
containers to be moved to and 
from filling position quickly 
and positively. 

Supplier: Food Machinery 
and Chemical Corp., FMC 
Packaging Machinery Div., 
4900 Summerdale Ave., Phil- 
adelphia 24, Pa. 

7835 on Reader Service Slip. 


Versatile automatic filler 
handles any liquid product 
with eee 


Minute-quick 
changeover 


— of product-contact 
parts 
— of container sizes 


Uses: Automatic 30/60 liquid 
rotary filler provides great 
single-unit versatility for 
processors who package a va- 
riety of liquid focd products, 
or, alternately, food and non- 
food products. 

Features: Because product- 
contact parts can be changed 
completely in minutes, filler 
can be used to handle, suc- 
cessively, various liquid prod- 
ucts, without possibility of 
cross-contamination. 

Versatility extends to a pro- 
vision for doubling unit’s out- 
put. Bought as a 30-head filler, 
it will go as fast (over 300 
bottles per min) as any other 
equipment with which it works 
— such as cappers, casers, and 
labelers. 

When these packaging-line 
machines progress to higher 
speeds, the 30-head filler al- 
ready is completely machined 
and ready to receive 30 addi- 
tional tubes — doubling its 





speed to over 600 BPM. 


Description: Costs are re- 
duced by elimination of ex- 
timing 


pensive worms and 





Same 30/60 unit fills bottles as 

small as two oz (by vacuum), 

cans as large as two gal (by 
pressure) 


stars. By using a replaceable 
roller chain attached to the 
perimeter of an overhead cir- 
cular plate instead of the usu- 
al cast-tooth bull gear, more 
precision and less _ backlash 
are achieved, at lower cost. 

Maintenance is easy, since 
all drives are overhead and 
parts out in the open. More- 
over, breakage and clean-up 


cannot cause corrosion of 
drives. 
Supplier: 30/60 automatic 


liquid rotary filler by Laub 
Engineering Co., 244 N. San 
Marino Ave., San Gabriel, 
California. 

7836 on Reader Service Slip. 


Improve heat sealing by 
modifying equipment 


Three of the major prob- 
lems in obtaining effective 
heat seals with polyethylene 
film — the result of improper 
design or use of heat-sealing 
equipment — are subject od 
new two-pg technical dat 
sheet, “Improve Heat Sealing 
by Modifying Equipment,” of 
fered by U.S. Industrial Chem- 
icals Co., Div. of National Dis 
tillers and Chemical Corp. 

Informative table also cot 
siders the most likely possible 
causes of \the respective dill 
culties and suggests correctivé 
action in each case. 

7837 on Reader Service Slip 
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Processing Equipment, 
Accessories 


Permanent non-electric magnetic 
pulleys to remove tramp iron from 
flowy, 6 pp, (Bul with installation 
photos, selector guide, etc.) Eriez 
Mfg. Co. 

7838 on Reader Service Slip. 


Continuous high capacity clarifica- 
tion, with automatic sludge ejec- 
tion, for grape juice, sugar, coffee, 
tea, etc}, (“Big Sam” Bul) Cen- 
trico 

7839 on Reader Service Slip. 


















Pulverizing equipment offers grinds 
from granular to lower micron 
ranges, and capacities up to 20,000 
Ibs/hr on certain materials}, (Bul 
51-C-1) Mikro-Products 

7840 on Reader Service Slip. 











Packaged automatic boilers}, (Bul- 
1260) Orr & Sembower 
7841 on Reader Service Slip. 


Fully automatic no-frost refrigera- 
tion rooms}, (Bul No. 105) Ni- 
agra Blower Co. 

7842 on Reader Service Slip. 


Homogenizers and dispersers re- 
duce ingredients down to their ul- 
timate particle size, disperse them 
evenly}, (3 Buls: H-55 on Homog- 
enizers; SMD-55 on Sub-Micron 
Dispersers; and C-57 on Colloid 
Mills) Manton Gaulin 
7843 on Reader Service Slip. 









Centrifugal extractors for complex 


operations*, 8 pp, (Bul 2567) Cen- 
trico, Inc. 


7788 on Reader Service Slip. 









Complete line of drying equipment 
and systems described and _ illus- 
trated*, 16 pp, (Bul No. 448) 
Proctor & Schwartz 

7769 on Reader Service Slip. 









Packaged generators for in-plant 

CO, manufacturing*, 6 pp, (Bul 

CD-260) Louis DeMarkus Corp. 
7780 on Reader Service Slip. 







Panelcoils replace pipe coils for 
heating, cooling*, 2 pp, (Bul M-8) 
Dean Products, Inc. 

7786 on Reader Service Slip, 
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® Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (7) indicate 
literature offered by advertisers. Key numbers in the last line 
will help locate these reviews, which are numbered in se- 


Classified 
Listing 


Equipment for mixing and blend- 
ing in shipping drums*, 12 pp, 
(Bul DM-290), U.S. Stoneware Co. 
7776 on Reader Service Slip. 


Case history on grinding with rol- 
ler mills}, (2 Bus: Details of 
Case History in Pointers, Vol. 2 
No. 5; Specifications on roller mill, 
Bul 153-A) Sprout-Waldron 

7844 on Reader Service Slip. 


Highly intimate blends in 1 to 2 
minutes}, (Bul No. 080B) Sturte- 
vant Mill Co. 

7845 on Reader Service Slip. 


Ingredients, Food Additives 


Gums of all types specially proc- 
essed for the food industry}, (De- 
scriptive Technical Bulletin) Meer 
Corporation 

7846 on Reader Service Slip. 


Fixative retains vanilla odor, taste 
and flavor strength in baked prod- 
ucts}, (Samples and Literature) 
Givaudan Flavors 

7847 on Reader Service Slip. 


Packaging. Labeling, 
Cartoning 


Problems and corrective measures 

in heat sealing polyethylene*, 2 

pp, U.S. Industrial Chemicals Co. 
7837 on Reader Service Slip. 


Controlled packaging fillers and 

weighers}, (Cat No. 55) Weigh 

Right Automatic Scale Company 
7848 on Reader Service Slip. 


Makes cans right in your plant at 

speeds up to 450 per minute}, 

(Bulletin) E. W. Bliss Company 
7849 on Reader Service Slip. 


Bulk Handling, Accessories 


Complete line of storage and trans- 
port equipment}, (Lit.) Walker 
Stainless Equipment Co. 

7850 on Reader Service Slip. 


Permaglas bulk storage system7, 
(Bul MU-107) A. O. Smith, Har- 
vestore Products Div. 

7851 on Reader Service Slip. 


Il. J. GRASS NOODLE Co. 


DOUBLES packace prooucrion 
with HAYSSEN COMPAK 










The |. J. Grass Noodle Company, Chicago, Illinois, uses the above 
Hayssen Compak to automatically package their famous chicken 
and vegetable soup concentrates at continuous production speeds 
of 124 packages per minute. The 2%" x 4” bag is a part of the com- 
plete dry soup package. This production rate is twice that of their 
former semi-automatic method and is accomplished with half the 
labor force. Another example of how you save with Compak. 






























Plant Superintendent William Fieroh 
ee has this to say about Compak: 


@ Hi SPEED — Our Compak, on a regular two shift day produces 7,440 packages 
of concentrate at the rate of 124 packages per minute. 


® DEPENDABILITY = The Hayssen Compak handles all films regardless of film 
variations in thickness or coating. Compak continues to produce high quality pack- 
ages without nuisance adjustments or shutdown time throughout our two shifts. 


@ ECONOMY = A plus or minus 2 gram permissible variation is maintained with 
the Compak volumetric feed. This means minimum product waste, assures uniform 
product and continued customer satisfaction. 


Let Hayssen help you with your automatic packaging problems. 
Write or call your nearest Hayssen office today! 


first in Automatic Packaging Since 1910 


HAYSSEN 


MANUFACTURING CO. + DEPT. rr-114 * SHEBOYGAN, WIS. 


Offices in principal cities. Check your phone directory. 


Atlanta ¢ Boston © Chicago ¢ Dallas © Denver © Detroit © Jackson, Miss. @ Kansas City © Los Angeles 
Minneapolis ¢ New York @ Philadelphia © St.Louis ¢ San Francisco ¢ Montreal © Toronto © Vancouver 


7852 on Reader Service Slip. 
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STAINLESS 
weal 


Welded Bourdon Tube and 
Pressure Connection 


8675052 


OPO A a e™ 
OOC = 
25% RLY, (~ 


* s2 XS 


ADDITION 
t 


MERCOID 


PRESSURE 
CONTROLS 


Series D-41, 243, 541 


316 stainless steel welded 
Bourdon tube. %” (316) stainless 
steel pressure connection. Nickel 
lated mechanism. Outside ad- 
ustments. Calibrated dial. Her- 
= sealed mercury con- 
ac . 


Operating ranges: 30” vac.-75 
psig; 10-100 psig; 30-400 psig; 75- 
800 psig. and 100-1000 psig.— with 
varying differentials and electri- 
cal capacity to meet your appli- 
cation. 


Three case styles: General Pur- 
pose NEMA 1; Weather-Proof 
NEMA 1A, 2, 3, 4; Explosion- 
Proof Class 1 Group C, & D; 
ca 2 Group E, F, G, NEMA 7, 
9A. 


WRITE FOR BULLETIN 019 


THE MERCOID CORPORATION 
4211 Belmont Ave., Chicago 41, Ill. 
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new literature 


Tote boxes and other handling 
equipment}, (Cat) Wear-Ever 
Aluminum, Inc. 

7854 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


How to select, install and operate 
conveyor chain*, 40 pp, Moline 
Malleable Iron Co. 

7798 on Reader Service Slip. 


How to cut planning and installa- 
tion costs with pre-engineered, 
ready-built conveyor compo- 
nents}, (Handidrive Handbook) 
Standard Conveyor Co. 

7855 on Reader Service Slip. 


Metal process belts in continuous 
food processing}, (Illustrated Lit- 
erature) Ashworth Brothers, In- 
corporated. 

7856 on Reader Service Slip. 


Metal-mesh conveyor belts}, 130- 
page reference manual, The Cam- 
bridge Wire Cloth Co. 

7857 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Transfer measured amounts of 
different fluids direct from original 
containers}, (Free Idea Booklet) 
Gray Company, Inc. 

7858 on Reader Service Slip. 


Keeps bulk material moving in 

bins, chutes, hoppers, etc}, (De- 

tailed Lit.) The Bin-Dicator Co. 
7859 on Reader Service Slip. 


Automatic formula control for 
batching corrosive liquids or 
liquids that must be kept free from 
contamination}, (Bul 94/10) Nep- 
tune Meter Co. 

7860 on Reader Service Slip. 


Maintenance 


Describes air conditioning and 
drying systems*, 16 pp, (Bul K- 
160) Surface Combustion 

7750 on Reader Service Slip. 


How to get the most from in-place 
cleaning*, 8 pp, Oakite Products 
7757 on Reader Service Slip. 
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CARTOON 


Hall of Fame 


“All right . . . all right, don't get emotional." 


Problem: 


To speed up pepper 
grinding without losing 
volatile oils 


Solution: 
SPROUT-WALDRON 


ROLLER MILLS 


To grind pepper to —40 mesh 
at production rates from 2-3000 
pounds per hour without generat- 
ing excessive heat or causing un- 
necessary loss of volatile oils, 
Durkee Famous Foods, Bethle 
hem, Penna., installed a Sprout- 
Waldron pepper grinding system. 

Heart of the system is the one- 
point control double roller mill. 
Design of this unit permits opera- 
tor to set and align rolls with 
complete accuracy in a matter of 
seconds. The higher the produe- 
tion requirements, the more im: 
portant is this one-point contro 
feature. 

For full details on the Durke 
system, ask for Pointers, Vol. 2 
No. 5. For specifications on the 
roller mill request Bulletin 153-A. 


cw/1? 


SPROUT-WALDROK 


Muncy, Pennsylvani¢ 


Size Reduction * Size Classification © Mixing 
Bulk Materials Handling © Pelleting 
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ing Would you like 
to receive 


FOOD PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you qualify 
... if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor ... FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 





-40 mesh Unless all information is given, magazine will 
m 2-3000 not be sent. 
t generat- 
using un- *“Substantial operations” does not necessarily 
il ils mean an extremely large plant. But requests for 
tile ous, the magazine exceed supply so we must set 
, Bethle- standards to insure publication being sent where 
a Sprout it can be used to best advantage. 
g system. aaa pangunditesientinicapesoonsivimniie 
aoe a FOOD PROCESSING 
biet > 111 EAST DELAWARE PLACE 
its opel CHICAGO 11, ILLINOIS 
rolls with 
matter of Please send me FOOD PROCESSING without 
e produc charge or obligation 
more im 
nt control 
Name 
1e Durkee Title 
rs, Vol. 2 
ns on the Company 
tin 153-A. 
tin 1 Rating of Company 
10 
cw/ Street 
ALDROK Ci 
ens ylvanit State 
jon © Mixing 
Pelleting Se mere femme 
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new literature 


Caster and wheel manual}, Dar- 
nell Corporation, Ltd. 
7862 on Reader Service Slip. 


Case history examples of machine 
lacing benefits}, (Bul 157) Clip- 
per Belt Lacer Co. 

7863 on Reader Service Slip. 


A line of over 30 industrial hot 
and cold insulations for every 
use*, 24 pp, Baldwin-Ehret-Hill, 
Inc. 

7753 on Reader Service Slip. 


Provides extra “wetting” action to 
reduce bacteria counts and remove 
field soils, insects, molds, etc. from 
produce}, (Data Available) Oak- 
ite Products, Inc. 

7864 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


A nozzle for every spray job+, 
(Cat 1) Monarch Mfg. Works, Inc. 
7865 on Reader Service Slip. 


Suggest installations and types of 
spray nozzles to use}, (Cat 24) 
Spraying Systems Co. 

7866 on Reader Service Slip. 


Pump valve increase pump volume 
with less pump speed}, (Free Lit) 
Madsen Works, Baldwin-Lima- 
Hamilton, Construction Equip- 
ment Division 

7867 on Reader Service Slip. 


Selection of pumps for particular 
food processing applications}, 
(Catalogs Section CEP and MEP) 
Viking Pump Company 

7868 on Reader Service Slip. 


Complete line of rubber hose for 
general industrial applications, 24 
pp, (Form 1059) Mercer Rubber 


Co. 
7869 on Reader Service Slip. 


Miscellaneous 


How quality control and research 
man insure your products in a 
highly competitive market*, 24 pp, 
Scientific Apparatus Makers Assoc. 
7733 on Reader Service Slip. 


Truck-leasing plan for multi-stop 
truck users, 8 pp, Divco-Wayne 
Corp. 

7870 on Reader Service Slip. 


Line of carts, trucks and trailers 
for in-plant handling, 4 pp, Palm- 
er-Shile Co. 

7871 on Reader Service Slip. 


How mobile loading ramps provide 
integrated system of ground-level 
loading for plant-wide shipping 
and receiving, 2 pp, (Bul MD-212) 
Magline, Inc. 

7872 on Reader Service Slip. 
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USES SMALL VOLUME 
OF AIR AT LOW 
_ PRESSURE 


KEEPS BULK MATERIALS MOVING 


BIN-FLO units in bins, chutes, hoppers, etc., restore flow char- 
acteristics to dry, finely ground materials which tend to pack 
or bridge in storage. Types for all materials and conditions. 
No moving parts; simple installation; negligible operating 
cost; no maintenance cost. 


BIN-DICATOR the original diaphragm-type bin level indicator. 
In successful use for over 20 years. ROTO-BIN-DICATOR new, 
motor- driven paddle type; excellent on bins under pressure 
or vacuum, and for general application. Also explosion- 
proof units, U.L. listed. 


Write for detailed literatu 
THE BIN-DICATOR CO. —_— 


13946-C Kercheval © Detroit 15, Mich. VAlley 2-6952 
WE SELL DIRECT « PHONE ORDERS COLLECT 
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Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents, When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 
STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J 
7874 on Reader Service Slip. 
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FLU 4 DICS* AT WORK 





How to fill even viscous hot 
fudge with speed and accuracy 


If you have problems filling heavy or 
viscous products accurately without 
losing speed, consider the experience 
of the Robert A. Johnston Company 
with their six-station Pfaudler® rotary 
piston filler. 

Mr. A. O. Meyer, Plant Manager, 
says, “The Pfaudler filler has been giv- 
ing us some very good results. We fill 
approximately 55 six- or eight-ounce 
jars per minute with heavy hot fudge 
without a spill. And we also package 
caramel, butterscotch and chocolate 
syrup. 

“The filler takes only about a half 
hour to clean thoroughly. We’ve had 
very little maintenance with it. In fact, 
all it really needs is a routine cleaning 
and lubrication.” 





& 


The RP-6 filler is the smallest in 
the Pfaudler line . . . an ideal model 
for filling small lots of a number of 
products. Change-over for various 
container heights takes only about 12 
minutes. Other models of the rotary 
piston filler will handle up to 1050 
cans a minute. All these fillers are 
rated to +0.1 fluid ounce accuracy 
for most products. 

If you'd like the full story on the 
complete line, write to our Pfaudler 
Division, Dept. FP-70, Rochester 3, 
New York. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solv- 
ing problems involving fluids. 





PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS...the science of fluid processes 
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food regulations 


continued from page 23 

artificially sweetened fruit 
jellies and fruit preserves or 
jams will be considered. 

In the second phase, objec- 
tions to the order amending 
the fruit jellies standard to 
permit artificial red coloring 
in cinnamon-flavored apple 
and/or crabapple jelly will be 
considered. 

FDA has concluded that the 
objections filed on the issues 
listed below state reasonable 
grounds for a hearing. 

A. With respect to the order 
establishing standards for ar- 
tificially sweetened fruit jellies 
and artificially sweetened fruit 
preserves or jams, there was 
question as to: 

1. Whether the establish- 


.ment of standards of identity 


for these foods under the 
names specified would pro- 
mote honesty and fair dealing 
in the interest of consumers. 

2. Whether the standards of 
identity should provide for 
limits on fruit content other 
than those specified in the 
proposal. 

3. Whether the list of jelling 
ingredients provided in each 
standard should be expanded 
to include certain additional 
jelling ingredients. 

4. Whether the standards 
should permit artificial color- 
ing, propylene glycol and sug- 
ar as optional ingredients. 

B. With respect to the 
amendment permitting use of 
artificial red coloring in cin- 
namon-flavored apple and/or 
crabapple jelly, there was 
question as to: 

1. Whether use of artificial 
red coloring would permit use 
of low-quality fruit in the 
foods specified. 

2. Whether use of artificial 
red color in the foods speci- 
fied would result in the sub- 
stitution of these cinnamon- 
flavored, artificially colored 
jellies by institutional users 
for the more expensive berry 
jellies. 

3. Whether the amendment 
would promote honesty and 
fair dealing in the interest of 
consumers. 


Cheddar, Washed Curd, Col- 
by, Granular and Swiss 
Cheeses: A _ hearing, tenta- 
tively scheduled for August, 
will be held to consider an 


amendment to provide for op- 
tional use of limited amounts 
of hydrogen peroxide and cat- 
alase for treating milk used to 
make these cheeses (see Foop 
PROCESSING, June). 


Orange Juice: A public hear- 
ing will be held and the stand- 
ards will not become effective 
on June 1. 

Numerous objections were 
filed with FDA: that stand- 
ards are unnecessary because 
of already existing quality 
and inspections; that by pro- 
hibiting sodium benzoate in 
the standard, FDA was dis- 
criminating against the pack- 
ers; that “industrial orange 
juice” should be included in 
the proposed standards; that 
the effective date would result 
in losses from products al- 
ready formulated. 

Regarding the probable date 
of final resolution of this mat- 
ter, FDA issued the following 
statement: 

“Important issues are in- 
volved which can be resolved 
only after consideration of 
what is likely to be rather ex- 
tensive evidence. It is there- 
fore apparent that no stand- 
ards based on the testimony 
at a hearing could be made 
effective before the spring of 
1961. From the nature of some 
of the objections, it is antici- 
pated that the effective date 
of the order which will issue 
following the hearing will have 
to be determined on the basis 
of testimony at that hearing.” 


Enriched Rice: Objections will 
be considered on a feature of 
this standard which includes 
use of riboflavin as a nutrient. 
Some millers object to the 
fact that riboflavin changes 
the color of rice from white to 
pale cream. 


Cream Cheese and Neufcha- 
tel: A proposal has been made 
to specify propylene glycol 
alginate as an additional op- 
tional ingredient to hold wa- 
ter in the cheeses. At the 
same time, the petitioner, 
Kelco Company of San Diego, 
California has filed a petition 
for clearance of the substance 
under the Food Additives 
Amendment. 

A decision on both the food 
additive petition and the 
standards amendment will be 
made simultaneously. END 
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Do you check these povnts 
When Buying STAINLESS STEEL Valves ? 


[] How good are the castings? 

CLC) How precise is the machining? 
[] How rigid are the inspection and testing? 
[] How sound is the design? 


Just as important as a suitable stainless steel alloy are these 
four checks on valve quality. For long, dependable performance, 


a valve should rate perfect on every one. 


There’s a very good reason why you can be sure Jenkins 
Stainless Steel Valves will do that, unvaryingly: 

For almost a century Jenkins has specialized in making valves. 
. the highest. 


Every operation and every worker is aimed at fulfilling 
that standard. The result is a product that can be backed 


And making them to one standard of quality . 


by this 91-year-old assurance for valve users: 


If you will put a Jenkins Valve, recommended 
for your particular service, on the worst place 
you can find... where you cannot keep other 
valves tight — and if it is not perfectly tight 
or it does not hold steam, oil, acids, water or 
other fluids longer than any other valve, you 
may return it and your money will be refunded. 


Order these reliable 
Jenkins Valves from your local 


Jenkins Distributor. Ask him or write 


us for Stainless Steel Catalog No. 59SS. 
Jenkins Bros., 100 Park Avenue, 


New York 17. 
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Management and technical men who wish to receive I oreo 
FOOD PROCESSING without charge I gn 

° tables 

. . « fill in form below aa 

} sonnel 

If you are responsible for processing operations, in a management or technical capacity, as a 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- cat 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food pele 
processing is an important factor .. . FOOD PROCESSING will be sent to you without ai 
charge or obligation . . . if you request it. Use form below. we dy 

NEW READER .. .If you qualify as outlined above, FOOD PROCESSING will be sent to you without 

cost or obligation. In requesting, be sure to answer all questions. If your firm is not Let the 

rated or listed in standard references, indicate size of the company by capital rating ond te 

or number of employees. Unless all information is given, magazine will not be sent. 
h 

Please print or type. aie 

food ar 

Name Title role in 

nation s 

tered b’ 

Company ; persona 

*fman So 

f the } 

Main Product “indivi 

§ fed out, 
No. of Employees or Capital Rating net 
ning in 

the gras 

Street Address of Company to emp 
churches 

City Zone No. State and rad 

; 
CHANGE OF ADDRESS . . . Use this form to notify us of a change in address. Please answer 

all questions in regard to your new affiliation, and in addition give us your former Mulch a 
address including company, city and state. polyeth 

Please print or type. Prelim 

Carbide 
Former Company Affiliation Former Address Came : 

ethylene 
Your Name Present Title mulch, ¢ 

of trees, 
As exa 
Present Company Main Product licious dv 

120 per 
No. of Employees or Capital Rating Divine 
ent made 

Street Address of Company Factors 
1) black 

- preserves 

City Zone No. State prevents 





‘Obs tree: 
lutrients; 
simmer a 
Matures; 
ter Jeg 
ton and x 


» BYORLD, | 














* "substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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that’s 
interesting 


Maybe it’s just 
‘green thumb’ 


“What makes your vege- 
tables so green?” is question 
frequently asked of US per- 


}sonnel at foreign trade fairs 


where American frozen foods 
are on exhibit. Many viewers 
can’t believe that a processed 
vegetable could have that col- 
or naturally, and suspect that 
we dye our peas. 


Let the canners teach, 
and teach they can 


The public’s lack of under- 





| 





standing of the economics of | 
food and the food industry’s | 


role in getting food on the | 


nation’s tables should be coun- 
tered by food industry people 


personally, according to Nor- | 


man Sorensen, 1959 president 
of the National Canners Assn. 
Individual canners, he point- 
ed out, could effectively dis- 
seminate facts about the can- 
ning industry’s operations at 
the grassroots level by talking 
to employes, service clubs, 
churches, schools, newspapers 
and radio-tv stations. 


Mulch ado about 
polyethylene 

















Preliminary testing at Union 
Carbide Company’s 250-acre 
experimental farm in North 
Carolina suggests that poly- 
ethylene film, acting as a 
mulch, can speed the growth 
of trees. 

As example, a Golden De- 
licious dwarf apple tree gained 
20 per cent in trunk diam 
wer an unmulched Golden 
Delicious. A Yellow Transpar- 
ent made a 95 per cent gain. 
Factors responsible may be: 
1} black polyethylene film 
preserves soil moisture and 
prevents weed growth which 
tbs trees of water and soil 
lutrients; 2) it 
‘immer and winter soil tem- 
Mratures; 3) it reduces fer- 
tier leaching from irriga- 
ton and rainfall. (PLASTICS 
JORLD, April 1960) 
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ANOTHER FOOD PROCESSOR PROTECTS QUALITY AND PROFITS WITH Creamery Package’ cquipmenr 
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SAFEWAY STORES PLANT 
CHOOSES @ 
STAINLESS STORAGE TANKS 


Flush mounting saves space...assures 
easy expansion in processing room... 
cuts building cost of processing room 













CP Cylindrical Storage Tanks, bulk-headed in wall, 
give Safeway immediate extra working space in 

the process room. Later expansion will be no problem. 
The four stainless steel, insulated tanks provide a 
generous 25,000 gallons of safe, sanitary milk 
storage capacity. 

Other CP equipment chosen to augment Safeway’s 
smooth-flowing milk processing layout includes a 
CP 5-Cylinder Stainless Homogenizer—a CP 
Crescent Plate HTST Pasteurizer and 

CP Sanitary Pumps. 

Whatever your equipment need, CP engineering and 
food processing know-how can help you! 

We invite your inquiries. 
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THE Cocaucey Package MFG. COMPANY 


1243 W. Washington Blvd., Chicago 7, Illinois ¢ 23 Factory Branches Coast to Coast 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., Toronto 2B, Ontario 
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